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ACTIVITY- 1

Food Hazards can be present in food when reduced to an acceptable level.
True/False

Equipment Lubricant is a

Physical Hazard b. Chemical Hazard
Biological Hazard d. Allergen
. Microorganisms grow well between the temperature range of ... , most commonly
known as the ‘Danger Zong'
7°C-74°C b. 5°C-74°%C
5°C-60°C d. 7°C-60°C
Food BOrme ....eeeessene s result when a person consumes food containing pathogens.
Infection b. Intoxication

Fish bone in a fish gravy dish is a physical hazard. True/False
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ACTIVITY-2

Eges and egg products are allergens. True/False

Allergens and non-allergen product can be prepared in same
containers without cleaning. True/False

Store allergenic ingredients or products separately to prevent minimize ........cceveee e e
Production b. Waste
Cross-contamination d. Space

Which foods and ingredients are known to cause hypersensitivity and shall always be declared.
Chicken b. Red Meat
Rice d.  Milk

........................... is a powerful chemical that can cause a reaction in the respiratory system,
gastrointestinal tract, skin or cardiovascular system.

Cystine b. Histamine

Keratin d. Niacin
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ACTIVITY- 3

1. llness/injury to staff may lead to .o

a. Food Spoilage b. Biological Hazard
c. Allergens d. Cross-contamination.
2. , right time, proper additives and understanding process steps

is essential to ensure food safety.

a. Wrong Temperature b. Cleaning of Utensils

c. Allergens d. Right Temperature

B e ——————— . if not disposed in a scientific manner it can breed pest and micro organisms which
is a threat to food safety.

a. Physical hazard b. Chemical Hazard

c. Waste d. Allergens

4. Right combination of time, temperature ventilation and segregation defines a good storage.
True/False

5. Foodzones must have .icvieciecercic s humidity to ensure food safety.
a. Morethan 80% b. Less than 65%
c. Morethan 65% d. Less than 80%
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Open and unattended Garbage Bins




Wl RITTAT URER &1 AfH=IT 3R fewrs=

1. TRER &1 Bosa T & & o O & &7 & IdAea-gd iR S e
PRI & BRU gH d NI HGWUT A gl U NI HGWUI A b
IR &1 SHTaTSTel dhad Uh Q= T 81 (SU I 9 o Sl Sl |

The Flow of Food e

1.
Purchasing ‘ 2.

Receiving

4,
7. Preparing
Cooling B

5

6 Cooking

Holding

The flow of food should be in forward direction

2. E-UF WIUAT & B3, 3fge Al ¥d MR dar vy Ieht o g 3 Iure
g 3R W FA H MU Bl IAHT U 3MYdl WReR IWST g3 A B 3R
I 4d @ SHIG dYUT Bhal ® Yo IR g HH B F foU st
R H @l S|

Floors, ceilings and walls -

Cleanable, durable, Cracks allow bacteria
impervious to moisture and molds to accumulate
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Floors, ceilings and walls -
L

Good Repairs & Clean walls Ceiling made of impervious material

3. WH-UH WU & cds gule iR TR-3(GRINt Idsl aid 8 iR I= I
HAT YT A ST 3 gl

- Doors made of smooth and
non-absorbent surfaces

Floor with drainage of
appropriateslope

4. B2 H Ja-Fera & e g R 3IRE g, 399 3IFE e d 8 SR 3%
% BT qUT Foid BT 3 8l Uguor ¥ §94 & o ofd &1 §81|
TR AR & & 9 fawdia fa=m # gl
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Floor with drainage of
appropriate slope

5. JUWHUN &F § Pic iR PR 1 ol 7 M < & fou iferal et g3 B

Repaired Floor

Drains should be covered to
preventinsects and rodents

Floor with proper drainage

6. WH-UH AT H Pic 7 M o7 & fou I« f@sfeal, wmas iR
It el d aR @) syar Ple-Ah ST @ Bl GATSl Pl GHRN g
& fou 399 weifea F@ifch B @ &, 4@ iR 7l sHet 7 89 &7 &
fu St @1 geT ayT 9% &A1 H Bl

7. @ GO & &3 H Y3l 7 o UMW WH-UF R HRIER 3RY &+ 9
Ugd SUgdd 9aRM drdl fouel @mel feddt uraM, UREWR, $Sl-dhoe, At




YT TigT Ud SURRre Ul TEH & WFE 4 Wghd WY &1 IdeA, HSRU
3yar faw! & fau uexf =8t fear S|

’,

<& O

Food Preparation Areas shall have a installed chimney

Food Preparation Areas shall have no smoke nuisance

IUB 3R URP




I=Td Pl & R Rfea R dives merR Y ds99

WE B g, Ju-Iarel & gsfei, sl gefel, gwrs F WA W SR
3RATE TUT WaRATh UGl @ & S(CHT-3(TT IUSRUN 3R YRS gl W & U H
3 arelt Tt I, BT SR Iuaxur oSt ST T W WYl foueR gauaged
YRPI BT IUANT W & IAd 3Yal gsfel & fau 7 fbar Ul Had w9
S/ Xd/ TYAATH/Bd & YRS YAl HAseR Uldd & §a-l I I9dnT o
ST| JUBRN 3R URDI DI B 3R Feiffd &= B yomell Iuasy 8 3R, S|l
JYyg B, WM IHRE  (G.eE.d) @ YUl 3UAe Oul IaRdddl 8 W
3UlRne ofd Aged yome, sftedl SuaR §9F Wt @ S

W & gSfoiT & IUPIUT 3R URF -

. SR i & & 8l

- 39 UHR Wiftd, feoms R Fffa feu ot & ST snovae [a-@g dur
Jee 3R e srf 3t yeR fbar o1 9%

- BURM WG B ¥, IRYAYE dUl 96 3R Wed X o

- ot o waeH & foru vgad | ey oig

- IR RE e 81 I GaH-gad YAl W TNl YAl O w9 q HeH
§ae gt fedl o Wil ¥ od g R @ @ ya, e, afRedl ek
3 PHicl I &M 8 b

- W P BMBR T §4 ¢ & AU gFex MRaM ¥ s/ o

3URe, IY-IATG, JWBIs $ IGGA! MR RAT HYGT WaATd USIdf H 38d
P4 & IUPI 3R URP

- @I ygdH faRme U ¥ &I o1 &b

- Sugda: fAffa g

- SATT-3T T ST
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Storage containers with lids

Cooking confainers with lids

T TRl
L-Te0N --'1’-"." ® - ":,".a

Equipments made of cbrroﬁion free material




ITd Pl & forw WRfEa iR i emeR ¥t dsg@

Storage containersin the kitchen with lids




S~1d Hef & o JRiga iR Nud AER o1 gsg@

Sanitizing of equipment
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If required, waste water disposal system / effluent treatment plant
shallbe putin place.

ACTIVITY- 4

1. Brass utensils, when used shall be provided with lining. True/False

2. Windows, doors & all other openings shall be well screened with wire-mesh
to protect the premise from ................

a. personals b. sunshine

c. pest d. wind

3. What are the requirements of ideal location?

TR TR
o ererereseeseeseesessesessrees enaeeseneanon B oeeeeeeeeeeereeeeerenes seeseeeee senenm s
4. Material movementis allowedin .............. Direction.

a. One b. bi

c. Uni d. Multi

5. Equipment and containers for waste, by-products, cleaning chemicals and inedible or dangerous
substances, shall be same. True/False




SIER Y

WiEd iR W W §H R WA & e smaxgs gawrsfi & Jagfd, a9 siR
JUHU TH TR DI GAul, dedt Il o & gfaul, 00 Sa @1 6 3R U™
o, w1He gaum R uueF, SR dardd, ag & O iR USRI IR
M §1 A Magdand fawr § A §f o1 @ 5l

1. SaYfd - TGRSR WM UBH, W & geiai SR YR & U dad g
A &1 YANT fHar ST SR ST SMSUH:10500 1 SUETST & SIUR TEUl
frar JU WRE P P qEE-gEg W IgWIE & U AR ITHT RS @l
WU TR-UY Sd &1 IWINT W & U # 7 3F aid IUS0N Pt Ydls, TTe
a™g IdTeA, S IEE SR URfidd Iuwwul & fou fHar o1 g@war 81 R-U9
Od & UISU 39 Ofd 1 SUANT Wi ARER & AGHU B AT AR HR HieT
PP 3o UF Ofd & UrRUl ¥ e g S|

Colour coding of water pipes
to avoid contamination

2. §d/3udRUl 4H & fw - gﬁé@?ﬁﬁﬁ?%%ﬁﬂﬁ 33
gfayr, af smaxas g1, dAfed wafd gaym Suasy gl AN &I 3!
¥ H IUGRON SR URDI Pt Yar, R iR foda & fou &9 @ml aren
i@ gl fFodT & 91 SUSHROT SR YRS & gal § JEAl AW JHBRE DI
ufepar 9 dex § quiE T R -




34 $ef & forw WRfda iR dive MR @t dsg@

3 - Compartment Sink:
Manual Cleaning and Sanitizing of Equipment and Utensils

WASH — RINSE — SANITIZE
PRE WASH Sink 1 ; Sink 2 : Sink 3 AIR DRY
Water temp. : : Soak in sanitizer for
Scrape or flush | should be at 43°C. : : upto 2 mins at Do not
out large food | Wash with i : proper towel dry
particles d 3 i ion:
be::;‘v.e Wash solution i Chlorine
wosng must be clean &at : i 100-200 ppm
H . or Quarternary
proper temp. i @/ | Ammonium 200ppm
throughout H H
operation : . X i Use test strips to
i Rinse with running | check concentration
i water }

Sanitize by immersion. Check concentration  Allow to air dry. Do not dry with a towel.
regularly.

Rinse in clean water.

L

3. dul IWBET oF F e - 99 Fewm S8, summie ok T Ut &t gfaw
Ifgd Ric Iuastl & WU iR 39 Jgaurstt H % ayr, &l AEaWhH g,
foiffa war s o' off T R 5 e @ SR 99 OF siyar fesRt s
F & U sreT-sre Ridl o1 ST He

Vegetable whing machine




4, GFT €9 & folw 9% @R 4T s & folw 9 Sid &1 IuanT fHar Sl
3R QWU 7 8F ¢F & AW SH@! gl Wew Afa ¥ &t AUl 9% B W
IS & WD & BN I ged Al WU IR §h &I AT Sl O % [T
|

Handling Ice Machine

Dirty Ice Machine

Clean & hygienic Ice Machine

5. ®Ide Jgaums iR THIY= 1 9gd Hed Bl 8, Fifp PG AMAR HIoH
¥ Yudh # d g1 By 4N @ IR gRul Iudsy HRIs S Y 4N SR
@R # gurer § FEfied e 8 8-

v B 9 & URifoq/RAaY sWd & U, akad: urg-dnfed

v DR &9 A1gT

v s

v a%’a?lv/&rwnﬁtrﬁﬁﬁe«rrcﬁ

v T B g Bt

v waﬁvﬁ@?ﬁﬁﬁ aRgd: SIS & e/

v WIRed & It T GIHIER 5! DI <D, INTd: Ulg-ferd

Identifying a Hand Washings Sink

ﬁ_ Hand
Soap - ﬁ_l‘ 2 Sanitizer
Porcelain/Stainless
Steel Wash Hand
Basin, with hot and J/.‘ Paper Towel
cold water facilities D,?;n‘
AAAAA ce

FtiFl ¥ R woiE Ton ¥ @w QOag 7 $US sead F gt Sudsy
IRE Y| FIHD] B faymead # HisH 9 &1 1 & fau faymem &R
Yoo @ T &9 3R ufaw ohar @ @ g dafdas Weedal &t




SAYRUNT &1 A R frafad o= ¥ WeRdl &1 & U el RIuAg
fodl e R W Sl 3ydl WG W § Sl & U Wooar soem
PEHRGECRU

Suggested number of lavatories, Urinal stall & Hand wash Ideally 15-
basins/ b £ | 20 persons
asinsy/ number or employees 1 tap

Staff Member Number of sanitary conveniences

MEN WOMEN
Lavatories T Urinals Wash basins Lavatories Wash basins I
10 | 1 | 1 sl 1 1 |
. 20 1 - 2 2 2
40 2 3 2 3 3
. 60 3 3 2 4 4
e a a 3 6 5
100 4 a 3 8 6
' 120 5 = 4 a 7
| 140 s 5 a 10 8
180 | s 6 5 11 8
. Add 1 Iaw.'itory.-‘l wrinals and 1 wash basin for Add 1 lavatory, and 1 wash
every 70 persons in excess of 280 persons basin for every 35 persons in
(((((((((( f 280 ¢

FEMALE
LOCKER ROOM

Separate lockers for men and women for changing work clothes
r R e

FOOD OR BEVERAGES
NOT PERMITTED
IN REST ROOM

Food shall be consumed in Refreshment Room and not in Rest Room

J

a7

6. g TUMET 3 Hard- Womdl &I oM ok WRer 39 USR &1 oY {6 g
Tetd & ¥ % & & 3R 9 §R1 Bl RIUAT & HSAT-3eH HRT & gar
&1 Ui del RiRd sgae AR § -

EL] TRER /ST RIF &1 PR ufa g1 arg afikad
Ho

—

IR, Udp *H, ok 20-22
dedl-l 3-5
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3 | 20
4 U 6-10
5 YERU H& 3-6
6 |PprEy 6-10
7 | 9% BS9 20-30
IHlustrative
Exhaust Restroom Exhaust
3 , A
£ 2 Dcac::c:”omum 4 B ﬁ HVAC Unit : —
Air e ‘ Air
| et , E | |
A&
Y | ¢ by
Kitchen Exhaust Air Return  Supply
Supply Air 4— Air Air

Kitchen

7. W WO &3 H UG &I =St g gl fooen &t fefe

g Transfer Air

Dining Room

WY YgUU B M & I I THBI W@ S| ST RO & (A= yml

T UhI B TR FEER 8 -

PH OF UBIR BT W (AT
o #H)
1 | 3w 9ugu e ATHT 220
2 [l e THIT 540
3 M & THIT 220
4 | @E IR P gag THIT 500
5 | geX fol ™A, ol @ AR, g TTHT 300
ydrs, U o
6 | TUgH, R ®RA 3R IUBRUN THIT 600- 1200
AfHeTT & forg




Proper lighting facility in the work area
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)

Lights shall be covered

ACTIVITY- 5

Non potable water can be used for steam production and refrigeration

equipment. Trug/False

Potable water shall be tested according to Indian Standard
15:10500 b. 15:15000
15:17025 d. 15:22500

Lux level requirement in food preparation areais ......cceeeeeeees
500 b. 200
600 d. 1200

Temperature of water for washing utensils, should be at ............
55°C b. 25°C
40°C d. 43°C

Potable water and non potable water shall be same. True/False
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11|
ol JAHRRT BT JIgor-
Hedl IERET & U0 R Wy & 999 WRIGH 98 JEEd e -




1. pl gEREl fOxaeg iR 9F-UggH did SRl ¥ TRl oMUl dsdg @
@Al & AR fHdl fadhar & P TR aG 994 I TS IAGH, [ARD
YT SITR AT I 3yal AHhdl HHl F @l dadd R BIH 3 3rdfq TR ®iF
T grRd <

2. 3 W W AR OHe W, 2006 & Sidifd fuifad it fafaal &R
OF®Hl & 3T Bl

3. AYfcfpdl W Rem iR AFE SHAFEH, 2006 & Sidifid ARIE-UTE &l

4. S EDE R TP UUU & Aid IR H e & forw @ S|

5. gt o=t gEfEl 7 i Ty ok TRl Bt STHR W B ST aUT I 3
TSR A% fhar S|

6. Ul TReNdl, Sfaifsd gerolam] UGS, U SNy fydl Sfaurg <ol Sfud
faafea srar sed el arclt fudlt o=t IRl ovar ITF Tued H M
Bels SR/ 3AYTT TIHRU gRT WIHIONY TR BT 9 ST ol b, dl I WhR
9 foar S|

7. Hedl AHERKT @HE-UF RITOAT S HSRUT/URRET &Hd & AR WRidl o

8. Udboeg dHodl gmEd & i faf § gd deR fafdr / a@ Iwam &
fafdy, oniT Udpoiect SR HSRUT Sigwimsll &t Sig @) Wl

9. T Y ¥ I SIfeH W & W & JHY &1 dUHE 50c YAl IT4 HH
gl

10. URNIfAd @ &1 UId & GHT &1 dIUHH -18°C Yal 399 HH Bl

WA 3 @ U6 99 ufd R o1 @ 31 el 39 @ e S8R UHS (T
PRIER B IO AR Aodtaxon fafad, 2011 (fdod2.1.14 (2) &9

SI3TdIe P ghdl T

http://www.old.fssai.gov.in/Portals/0/Pdf/Food%20safety%20and%20Standards%20(Licensing%2
0and%20Registration%200f%20Food%20businesses)%20regulation,%202011.pdf



http://www.old.fssai.gov.in/Portals/0/Pdf/Food%20safety%20and%20Standards%20(Licensing%20and%20Registration%20of%20Food%20businesses)%20regulation,%202011.pdf
http://www.old.fssai.gov.in/Portals/0/Pdf/Food%20safety%20and%20Standards%20(Licensing%20and%20Registration%20of%20Food%20businesses)%20regulation,%202011.pdf

FORME
Form of Guarantee
(Refer Regulation 2.1.14(2))
Invoice No. Place:
From: Date:

To:

Date of sale Mature and quality of article/brand name, if any Batch No or Code No. Quantity  Price

1 2 3 4 5

I/We hereby certify that food/foods mentioned in this invoice isfare warranted to be of the nature agnd quality which it/
these purports/purported to be.

Signature of the manufacturer/Distributor/Dealer

MName and address of
Manufacturer/Packer
(i case of packed article)

License No. (wherever applicable)

Receiving of Raw Material -

, : /

—

Dedicated Raw material receiving section Raw material receiving section covered with cloth to
... avoidd i

|

Inspection of Raw material— Non Veg Inspection of Raw material—Vegetables'
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Checking Labelling requirements before receiving

Checking temperature ofincoming material before receiving

i Body should not have Shoikdbe
wound or injury marks. A ;
shall not be The skin oflﬂs?: should Mos%op;fnzr;:d % | pinish Rose ncoour Idenification No wound o injury
stale not break when rimonsofvegt || 10 CpriaLies (Heamac ] | Nkt 00t
pressed 0
FISH HICKEN => "EAT ==
i Body should nothave ||  The bird should not Colour should not
Vo prstoi || Gl rodsbatish || | ondvin | b || SIS | el
crystaline and not preferably pink in should not have excess | | When we squeeze the Govemment Stamp shoui%:he:rrm or
i o sime formationon || animal water should pin .
smudged or slimy. col surface. i Gome out.
Special Focus before receiving . Special Focus before receiving

Accept fish and marine productsat below5° C

Do notreceive broken & rotten eggs

Clean and intact
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>

Accept poultry products at/below 5° C Do notaccept poultry products above 5° C

Receive produds in clean crates

Clean and sanitized trolleys for receiving raw material Unclean trolleys

Accept fresh produce with no sign of spoilage Reject spoiled fresh produce




Acceptdairy productsat/below5° C

Receiving otentially hazrdo such as Receiving of potentially hazardous food suchas
cooked meat at or above 65° C cooked meat below 65° C

-~ e

Accept packed product in intact and good condition Reject packed product ifthey are torn or damped




Acceptsealedand intact canned products -

ACTIVITY- 6

1. Receiving temperature of frozen food should be 0° C or below. True/False

Receiving temperature of potentially high risk food should be ator below ......
. 10°C h. 5°C '
c. 7°C d. 15°C

3. Raw material or ingredient thereof shall be accepted if it is known to have -
a. Good sanitary conditions b. Foreign Object
Parasite d. Pesticide

4,  Every manufacturer, distributor or dealer selling an article of food to a vendor shall give either
separately or in the bill, cash memo or label a warranty in ....c.cceeeen.

a. FormE b. Form D
FormB d. FormA

5. Packaged raw material must be checked for'expiry date'/ 'best before'/'use by’ date, packaging
integrity and storage conditions.True/False




Fal JEREl iR W FT USRI

FHel AN U R IR WHR HRA & a1 3P HSRU Bl 3agdwdl =
gl HSRUr gawrsff @ fEomsfn SR WEl W USR Pt O fF HeRU &
ITY g GguU A ), T TWE-IW[E 3R JgWE g b SR Bl 39 ddb
Ugd b 3R SHhg A 8 bl 5°c T HH dUAH W HSRd fhy o1 o @& &
foy Ples WRS @t gawr

HSRU H& &I SOz HRd THT Hdl RN, TRRGpd Arll, Oboee Irel, AR
I, 99 U Sfydl 91O9 gs IRl UaeieRe et aneh ok e fugifea
Td QRIS IAE (TTSIWR 3R Wl & IWEH) &I - I@- B IIRT Pt
S| $ed Q@Y B HSRU &7 FHEATId, TRipd, UHT U R Udboeg 3SdG o
3T Bl wedl g, Frfdfd iR fhfAve/qaR Iae TR-onfawrg o1g & UR®!
# @ ol
Ft IR & UM iR Wit & wHg wreedl ghfda ) & -
1. g F Ube R ford vsro Adi &1 urad g
2. YSRU 3@y §eM ¥ fou @y wmiEl/Iael & fau emféd ammm SR
3edl I8 W S|
3. YERU &3, HRfaId 3R URRGd/UHT gU 3fyal Udbolee WE IdEl & forg
wie Mo & U Th.3MR.TH.31  (U8d 3 Ugd  OE) o
U5.5.T%. 3 (Ugd Tdae ggd i) Ugfd efoeg Wyl
4. @ IHE B ¥ T TU Y FW IG/AAel H qul AR ¥ @® W
ViU |
5. $edl ON/FaPpe T W Grdl I e 3@ S|
6. Ub U HIoH & Tay H -
3fd O R UeR WY, Yeilkd fdar S iR ¥ W,
- 5 uISH @ 91 @ TR o g, 99 2y 81 SR fibel # @ Wil
7. g, foftaq iR o1feid @ 38 iR @ ®”M W W 4|
8. fihel O WY & T@d 999 -
fhsl § MPHER THRM ANBR & SHW AR UHT g3 HioH o1 uh 3ER

S

4]

&
FW @ A1y
et o W ¥ ugd Uil oal YRl R fafy ford
ORIER & bl I WHER & Ald gD |
Fed IR Uh U IAG -3 I, UPh gU SAG Bl SHW G|
9. Plcs TR H W USI-Urel AR # a1 oY, fS99 a8 Te 99 el Bl




10. 9 UPpode @@, o Ao gy, didade diove, fSsee @@ sanfe @i
URagd & GRM 3B UHR YU oY, e dd 9 ¢¢ iR a8 afawa =
gl

Storage of raw materials and food

- . =¥

No space between wall and stacks may lead . .
to unhygienic conditions & pest infestation Praper staclanlgatl)lz:w Resialon

No space | between wall and stacls may Iead

away from wall

e

Ensure all primary / secondaryfood packaging's and disposable serviceitems are stored covered at all times
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Proper sto}age ofrawmeat on shelveswith
packing date & expiry date.

D) T | P — 51

Colour coded tray for storage of eggs Storageofpacked productsin rack
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AL LI

Stack allfoods inf Glass packaging's on lower mostshelves
with a safety string to avoid falling of bottles off rack

Do not store cartonunder drystore

Stock Management

FIFO e FirstIn, First Out

* First Expired, First Out

‘Simple’ FEFO Distribution

FIFO StOCk Management Destination 1 Destination 2

Shipped Shipped Shipped
First Third Fourth
. r}
S days 4 tszn - 9 days 11 days
o g 10 Coasumer = - B . .
" b shalf lfe (= shatt e —F shetf e shelf life
Receved Stock = 1l
0 Paliet 2 Patlet 1 Pallet 3
Arrived 2nd Arrived 15t Arrived 3rd
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fiber A @Er &1 WSROI
MHER 3R HGER & U SrenT-3renT et gl

gfe ore fieer & @t -
- TR Tha § el &1 %0 - TR 9F R 9d6 9699 W, T g8
Ifesral I9F A9 R Fed Aol g A |
- TR T & Sl &1 %9 - TR 9 SR ANER Jde 96 $W, U
BT AR TS A 3R FHeal ANBR Ja9 |

gfe eremr fibsr 9 & -
JOR W 3R JAlE Te9 SHW, UH! g3 lowdl I9Pb g, UHT g3l HAER I9qb
9= iR w=r @™ ge9 AN

Top shelf Readyto

eat & veg eat&
salad nonveg
salad

Medium  Cooked
Shelf vegetable

Medium  Cooked
Shelf non-veg

Bottom Raw
Shelf vegetable

Bottom Raw
Shelf non-veg
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Cold Store Temperatures
Cold Storages at1to5°C
Vegetables & Fruits unto9°C
Frozen Foods at <-18°C
Ice-Creamat<-12°C

Raw Food & prepared food storage

ACTIVITY- 7

The food materials shall be stored on racks / pallets, well above the floor level
and away fromthe wall. True/False

. Storage facilities shall be designed and constructed to avoid—
a. avoid contamination during storage b. permit adequate cleaning
. avoid pest access d. permit storage of allergen & non-allergen together

Raw material that enters the store first shall leave the store first. This stock rotation system is
KNOWN @5 .onever e e e e

FIFO b. FEFO

Containers made of ........c.ccceeeeee e eeeen. Sshall be provided for storage of raw materials, work-in-
progress and finished / ready to serve products.

Copper b. Non-food grade material

Tin d. Non-toxic materials

When storing raw meat in a refrigerator, storage of ready to eat food should be at bottom shelf.
True/False
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hdl SR Gfesdl & darl




I=Td Pl & R Rfea R dives merR Y ds99

YSRUI & d1G 3R Fedll AW Bl IAGT & T Yo § Ugd UIST-A1 gd AwhRul
far Srar g, SN YA, ®ers, faed Il g8 TR Hedyul @Rl H ¥ UH gl
g, Tifs H=il IRt &1 Ugwd Tel o ¥ 9 U 9 ¥ =g Igwur g T
# BI g1 Fedt Ao/ A 3R ANIGR Hedl IHREl & SeT-3e ged 3R gd
U%hd fdn S|

Fedl gferdl Bt Hifde TGO SfyaT ged ofidl ¥ SBRI B WG Bl ST 8, 3UP
dc T Il 1 AT BRe ST U Id I o7 @ gl 49 P 9 giewal Bl
50 ppmmﬁﬁmmgﬁmwa@ﬂqﬁﬂdsﬁd5qﬁ
¥ fou ga1 o g fear Sar §1 Ofewdl @ oW & 9l I ordl, dlel, TR
YT MM F YO F foU FST @1 W bl gl IR Hal, afewdl & W SR
3 WNE TP IR-ATUN W IS & URD! H MUfEd quHE W @ S|

Raw fruits,
vegetables &
meats*

Y

Sorting, Gradi
o lnig:l rading ‘-r‘ qualitgprnduﬂe

Removal of low

i

Potable water N Washing

{

Sanitizing with
chlorinated
water

{

Rinsing

* Not advised for all , i

however this process ]

may be wused for Drying

applicable raw fruits, \u

vegetable & meat Storage in refrigerator or room temp.

=F W A 2o

ydrs ¥ Wl SR Afeodl @ Idg ¥ dRINAl, 3. Pidl ded, HH IRA H AGq
et 81

—-'




v e Sl I ¥ o Bt # g g saftw 5 @t e @
gl fRY ¥ U ¥ #Agayy g

v Uil oid 99T I §8d UFt # 4 SR uet # g e, IRy udia
R O #l Ugd »H IS @ Aol B el SR gee! T aR R |

v ot 96l @ O oifde SRl 3, Fifh qd-Udboleg Wl SR afedl @b
IO 396 Y e gt ot gt B
v Tl 3R il @ gied iR UM ¥ W 9Kl I 8 Ihd ¢
$al Afosrdl & FaREgad U d eAI-
v YR Yl Biad ¥ Ugd Hed Bal R Afeodl Bl Fol Ha & o dan
g Ol BT ST fham o1 Il gl

v YdR & U H e @ AiEd 100-200 ppm ERUGARGE I Hf¥YH T @
(3THT YONT 99 Bl § o9 Afesl dgd Saregl gl g | WYRe e &
1%‘1?50 ppmaﬁGﬂQiﬂTﬁGﬁﬁ%l

v Siampe & g RE ARA & T & e 9§ oF e &1 95g SIwl gl gl

v FARNgE U &1 SR Bd wal iR uferl & el & fom 9 e
Ei

v Hal 3R Ifewdl Bl FARE & U 9 O & d1¢ JY-9 Bled Y 39
09 od ¥ q9: 9 4|

ufgra daar H1 TR 9Id FI AR B -

ERESIIL I

URM® SRUIFIRM Od &I Tigdl (ppm) x URINP BRUGAR °id &1 A&
.. ) -FaRE & 9a @ Sifaw difed Iigdl (ppm) x FRH & G9d B
sifaq smaaa (. <

3qlerUl-

12.5% (125,000 ppm) YITSTH RSIKIRIZEC (Naocl) O ¥ 50 ppm Higdl &l
100 off. (100,00 . 9@ TR HA & fou

125000 * ? = 100000 * 50

? =40 mI RIS BRUGARM 9 & yan fear S

gigal- 1. = 1000 .. 3R 1ppm= 1,000,000 f.<ft & 1 fiy.<fh.
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I=Td Pl & R Rfea R dives merR Y ds99
HEER &1 dar
3R TgWUr 9 g9 ¢ & iU ANER &1 gsfel iR IUHT TSGR Weg &1 9
foar S| HﬁW%WGﬁﬁWW%W? UhR & HER IdTal
Dl Wl R USRT G| H=d T B HH PA & AU Ugd Ygad Hdal Dl

gfaoiian] ThE Tole ¥ 4T oY, Sed! dRg WEl o 3R ANER 3G ddR
A & fouw Aol fosar o)

WG TR U 8, TG P, b, 381 B, HSRU P, Uh B,
fIaRur #RA SIR IUHET & WA & IHI & dUAE R IHT &I gHId 0 I
afd 1 & Wl o1 e H R I 9T W@

Ensure proper cooking of cooked meat at an internal temperature of 75° C or above
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Cleaning of surface area after preparing non veg products




ICURG]

Uiid ¥ oM dKIRAT §¢ T8 U, W W9 d WA el afd WY s°c-60°C &
WRAIG d9HE S & 3 SE O dFK IR doi § deq @i o veifad @@
& 9% e & ufhar g1 @E & W & U RfEd = & e wRifod @@
& TG YR e A1 dgd He@qul g1 e ufshdr & SRE W &1 dudH
s°c ¥ 3 A g Ul fovem & 3fId ufehar UM @ AleHT Ugd 9 @
o anfeul faifera Tl &1 Yo (WRIRGR) qRd HR forn S fanifera @ @1 em
TN A & U gA: URftad 7 far 9T iR 0F SR § T $1 had Saad
o &1 gt forres foear S

T e @t dF Wiy ugfadt § -
1. fbwr & e

- X R/ ° Wy fatem & flT U SfiEIid SN Bt UgaE B ydl
3 P & U ded @l el (38 I ) ®1 YA fbar o1 Ibdr g
34,

L BRLG |
- weitfad @ & ¥ 9 U A difer T3t ¥ @m dgita 9 81 fofsa
T B /MR R U ¥ W aife @ @t f3f /4 # sodt el ©
IR 98 W WY W T R

- W USRU 3@l @ M <M & fau fafod @ 9M aret @l W
forre & fafY &1 c9a T Sel fovferd W@E &1 12 ddl & 3y ¥ad @R
ferar smuy

2. 98d Ut H fawres

- foeH I R 9 ugd Rie &1 ASifd fear 9w iR 39T vanT fedt sm
P & fau T fooar el I & okl 10 @9 U8 URe # W oY 8
UM S9% S| B! famfea e o @ @™ ¥ FAIRET T gl S

- ¥8dl UFl U Bl 99 ¥ 38 §8d UMl @I dlgHE 15°C 3fYal 399 HH al
99 3R UMl & o WE ¥9 R

- JAfhR SR W HieH &1 faed 98d Ut § & arfeul famfead feu oM
did 3T §gd Hic A gl, difd fares digar 4 81 9o |

- §8d UMl # farem o0 fiHE & siqR @R foram S|




- 3G & 3fETHAl HIET BT dUHM 1°Cto 5°C & I 31 WH WR I fanfed A9
ferar S|

- fonferd @l R A9 @1 WU SR ITPT Aad 12 Ul b 3igy B for
Sld |

3. HIgHhIdg g § e
- 39 ol § daqa uis ¥ @@ &1 fove foear S

. 3dIE & SigE=t HRT HT dI9H 1°cH5°C & o 3 o1 R I fanfed AF
forr S

- favfera @y &1 SuAnT R P fern iyl

Ensure that frozen products are thawed properly.
When thawing, mention date and time.
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Submerge under running
potable water, at or below
15° C

In a microwave oven, @ —
if the food will be

cooked immediately i

after thawing |

In a refrigerator, at or below 5 C

ACTIVITY- 8

1. How much initial Hypo chlorine solution is required to prepare 50 |tr of 100 ppm
solution, from a 12.5% sodium hypochlorite (NaOCl) solution

a. 80 ml h. &0 ml

c. 120 ml d. 40 ml

2. Recommended strength of chlorinated water for sanitizing fruits and vegetable is -

a. 50 ppm b. 100-200 ppm
c. 60 ppm d. 75 ppm
Thawing should not be done by which method?
Microwave b. Submerged under running water
Under refrigeration d. Room Temperature
4. Cooking of cooked meat should be done at aninternal temperature of ....cceeeee or above
a. 74°C h. 60" C
c. 73°C d. 70° C

5. Chlorinated water can also be used for sanitizing peeled fruits and vegetable True/False
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3T GGyl
3 WUl W fauedadr & Ged W HRUT H ¥ UH g1 98 WY § gWR 9,
Iagl, BTl 3fyar IuaRul J Wer ad gIBERS Hiemet I gidl gl
IR HguuT A | g g@dr 7 -
1. @R ¥ @RI H-

W o QR & do Al § Hgd § Ihdl gl dfc Hedl @R Uh §U W &
Tuh T o WU, o 3T UHR &1 =0 IgUUl faR U § @RS gl gl Jgr
T Y W & G AU F S 30 QT S W B

L O & S I% § W Fwd HiY & SO A I d W U@l g8
et # iR a2
. e & a1 s faed g o @ fdd @ g Iwdr gl
2. BT A Wy ® -
armt W W 7 R UguUl g IHhdl gl $E IaeRUl A 3T o | |:
. X\ WM & 9% g 33t dRg Y foAT W gsd A
I, Fed WY B g P d% g1 U o afesl TR @Al

. Y= YR & T 35 Hd 999 TE 9 Y UigHl, 3fyar difel) I
BTG B B & 95 I diferd T gy Gia

3. IUBIUT § @rg H

g & IUBUN SR Fal O off | AU B DT g1 S UHR BT Hguul
JUFROT 3R Al DI 3BT UHR 4N 3R I U 51 81 1 $© 3w e
THR &:

I WY AR A P U 7 Iueon, S8 WRW, H9 MuR 3R gd-l
T YA BT

. fff= ISR & W ®ed & iU T & Fes dis 3R A% BT UanT

BT, O D] Kb Bled & ¢ JAlg pIeATl

N, TSN g SUG, SN Wi, B Hed A & AHeidd o d G
T HguUT 9 g 3 & fow Feafafee w e € -




- HAIEE/AN/$aPe AR dOR W GHR SET-3@T I8 g
- TRER & TR & d¢ T Bls B B Y USA T 3D UPR |

- P B! Fdel, Her drel R IUHRON B [ & AR TF 84 I Ugd
AR dc H 3Bt UPR U 3R FASifdd B

- Pl Tal/Aferdl/ AN,/ Fape R TR W & AT SHTHT-3(THT Hels drel
3R ArHefl H WA B

- Fodl ON/FIHe AR WOR HieH gaRn Ihe # )
- P<d HG/PIHc b [T 3eT-3ferT fiholl BT AT DI
- WP B UG GG §9F & adid gand|

NG

———
INon-Veg areas -coloured RED

Segregate veg and non-veg area Do not handle veg and non veg products together.




S~1d Hef & o JRiga iR Nud AER o1 gsg@

Prevent cross contamination § ||

Use the correct colour coded |
chopping boards and knives ’

Raw meats and poultry only
Raw fish and shellfish only .
i
Raw unwashed vegetables, |
salads and fruits only |

Ready to eat and
cooked foods only

Washed vegetables, |
salads and fruits only .
Bakery and dairy prod- )

ucts only

Colour coded chopping
boards and knives

Colour coded chopping
boards may be used. A template of
colour code for chopping boards
and knives




I=Td Pl & R Rfea R dives merR Y ds99

Sanitizing chopping boards Checking strength of chlorine (100-200
in chlorine water ppm) water using chlorine strips

KNIFE SANTIZER

Sanitizing knives under Germicidal Ultra Violet Tubes
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ACTIVITY- 9

1 Handling foods after using the toilet without first properly washing hands, may
(== To I o

a. pasteurization b. sanitation

€. cross-contamination d. incubation

2. Cross contamination may occur from -
a. Food to food b. Utensils to food
c. Food handler tofood d. Customer to food

3. Raw meat and raw vegetables may be stored together. True/False

4. Asagood hygiene practise, seprate chopping board shall be used for handling raw vegetahle and
raw meat. True/False

5. Hands should be thoroughly washed before switching from preparing non vegetarian products to
any other activity. True/False




ITd Pl & forw WRfEa iR i emeR ¥t dsg@

Al Yd|d]

TH B QH: TH BRAT

WM Bl ST BT

I Sifey @ & fou favw smemy

gl Yopidl




gl Yonl-]

9% TFoRe Igue W, IU oREl 9@ -6l of Udhd, 3IMCT T8 3OS o
o € fr T faweddr 78R 37 & U @ @ Rfed sfiaRe dauwH d%
TSIl SMU| UehTs 3a-t o fb Sifen gura &) o ok 98 Wiaxuig TR ad 3of
WU Pl 75°C gAdH SffdRe dUEM d& $f oWl gl 9 §H o & g
YMHER 3R HGBR P -3 TSl S|

2] UPHTs BT JAdH SAdRD

To Wrel 3dIq AT

1 DHRpC (1 gd 3yal U [, <o) 2 foFe @ 75°C

2 T/ Fs Hic 2 e @& 75°C

3 Ugd_UdIU gU HINH &l HAld qHI Ul H |2 fiFe d@ 75°C
UHIAN Y § Wb GYch

4 YTl H JHET U I Ded WD Jdcdh] Bl | 2 e dF 75°C
IR L

5 O 919 (3R, M AN 3fyal Al 2 fife @ 75°C

6 geR, PW b W, dog P HY, AHA |2 e 7@ 75°C
&1 fegmr/am

7 3R, SR HI W1, I8¢ &1 AN, #HA |2 e 3 75°C
ST YT A

8 sl 2 fime 9@ 75°C

9 RA Yo & o FielaR 379 2 frie @ 75°C

10 TH I OH did WideR 3 2 fiFe 9 75°C

11 WA & U ™ R TH ad W Syt | 2 fe 9@ 75°c
gfeorar

12 R & o 76 @1 9 are aiftifsys =g | 2 e a6 75°C
T TRPd, R W (39H R dfE, Faes
acll gfesral, et sanfe it ©)

U §U AN, $aHc SR & HIoH & aodH bl W yddier § 9% &l
g 98 fovaulm odier 3 ORI 98 ual o S Ibdl § 6 W @1 st
dgaE JRféd A 9% uga W g

v O @ deg ¥ SdR SR fefed @i e & A & 99 Mg YT &
3G HH HNT db S|

v 39 IRA 78 gAfET = aume B ggt & 9 g wife gt w @l
3UeT Siedl TH BT & 3R IWY Tad AT A Tt g




34 $ef & forw WRfda iR dive MR @t dsg@

Thermometer inserted correctly —

halfway through and in the centre too deep

Thermometer is inserted

Thermometer is notinserted

deep enough

internal temperature

g 3 M
# The temperature 100°C
danger zone Is )
between 5°C and Bacteria are
60°C, when it is destroyed
easiest for harmful
bacteria to grow in °
s 60°C
. mm the atime that 'zempel'aﬂlfe Bacteria grow
temperatures in order e quCkly
to keep food safe 5°C
# Refrigerated food
sl e s Mot ol Cold food zone 0°C
5°C or below Bacteria don’t grow
# Hot food needs to be Frozen food zone - 18°C
kept at 60°C or above
S L




M B QH: TH HIAT

63°C-64°C TR TH W@ MU &R 2 Hel & 3R 21°c W &8 fbY MU 3fyar 4 ©ef o
so¢ R &8 Y MU 3R 3P a6 fbell 38 W H 1°c ¥ 5°¢ W W Y 3T -
18°C W URAfad @H &1 gaRT T fHar o1 ¥dhdr gl gERT T fHU 9 a @m
H gaH HAR® dAUHEME 74°c dF oMU R 98 2 e dF W WH &I 3faH,
IR, AEHhad i 3ryar fhdl WY ded &t Ied 3o H dot 9 Y9 TH fHar o
I&Hal gl T: T wRA & U ARHlad BT ITWNT HRd 9T WHET GAaH 74 °C
dHH W &R SR 98 v 5 e a@ ], 9 aowe Iqferd 8 ol @M
H WA WA R, o7 B # T SR H SMRy/3yal gc 90 w Hf [ o T
Y, Fife TYY ITP 74°C AR T 3 qUHE W 9 A BT SIRGH |l B
gF: T fPT M WM B eooc YA THY I AU W W O GHhdl § 3R

g: T By M Wy wge T BT T 9 %




PIGNE

5cq 63°C & S BT dUHM Wd H UH SifgHgul & gar g1 3 ARM &
gerrolial ¥ oafde gf Bl 81 39 I & Wi, 51°0c¥21°0c & S F AUEE
& iR ger Sidl $1 g 70 ¥ gis Sl 51 T PR W, W uGRd B 39 4R
9 gd T ¥ TeIR S aREe gl

2 TR Mae Tl B
TR 1-63°CT21°C ddal U¢ & 3fax; 3R
TR 2-21°C ¥ 5°C3YaT SUYY HH db IR ¢ ¥ HH gHI H

aeq & URMNS 2 B¢ B el e Heaydl gkt § wife W uerd
aoaE & T 9ol & R W g 8§ o gen ofidl & erafYe ool ¥ deq o
fee fadt g1 afe 2 def & iR W uerd &1 dauEE 210 ¢ 9% €] UgTdl @
@ R 2 e & forw 740 c & [: T HRAT MawH 7 SR R I/ gERT IUST
frar ST spyar B fomm 9T 9Tl SfGUP oYl Ud HioH 3R S R
W, et R WwAe afied Bl 8, & HWR & dudH | W A6l e faar
M 9Ife defdy 3Y R BUST B fordl oFT Anfgul o @ avgst & <idd
HH DI SR Bl € I8 9 Wi H W@ o Al IS S8R UeRH tdhal H
dYHE 5° ¢ G¥ [F4IRT a7 & FileT il 8 <99 & T [& &g gardt @
wefiaT aensl 7 & 77 & e $R UM Udhdl & @G-34 e ™ G o
far SFEIfRT aif WRUel & TRE 84 ¥ 3R Igid 89 4§ S/l of I

YIS UHH B dgav USiadi -

T Ul BT doil F 3UST B4 H Hag ol AaHhdl gidt gl Qe Uerdf &1 el
J BUST A & PRAI H WHT 8-

v TMafea T oM ard @ gl BT MPR— T Uard  $T Mela- Hydl
TP H5 ¥ IUP! ¢ 39 §1d H TH s YHew Fur g P feanr et
Pz Hioq =ifaad gar gl

v @ gerd &1 va— 9y oA ST g g, 3a-t &l 4R 98 3UsT ghm|
IR0 & U, faed I8a qu & goa daa B o Sarer 39g a |




v R orad @ &1 YveR frar ST 8— WRes & ga # WAy
Wa @g yorlf o I 3 dell ¥ WHART ®Rar 81 IR # I I
I W uerd B sMeSIed B

v HER BT MPR— IYA Tl OoH IAG B TR & 59 F HH gt 8, B
TE B I TR T DI gar F e aoh ¥ R B

v @ e afe ar dyar WieR ¥ vad 9ug o g &ifUe umm # @H
wR W TR TuHE @R 47 # e delt & fd TE Rd ger o

T @ terd @A 4 S9H T oY I o el g} il & drgwE A
i 8 9Pdl g SR 3AE dUHH TRl o9 # & &d g1

v QMR UGt & PR &I $H BT YRH B YAl I=b DIe-BI¢ ¢hs
Fe d AR T MPR F FHeRl Bl BIE-BIe el A favuad w7 o

W P 3US] H31 & fou rguifed iR @iwrequf afiwl #
Tififea 3

v 33 UMt @1 FHUS doit ¥ 3R JAH ¥U ¥ 38T A & Y IR-TR W
e & R-9R Ta @l

v S UM BT HS (T oA 9§ F u™ & R-dR Tam & fou e o
M IRy TS (UMt F W 3R TH U WRRE HeR)

v U% ek & 37 § 9% I (Il Ut Te gucd @)

v SRS YAl ¢dd faeR

v 99 gRifafd siyar daar &1 §9T @ g el Suexor # @ 9 dl
g deR, SH @ uerd & suet fear o @1 B, & ) U ¥
3TeSIed a1 SATE3Ned fhar of ¥&ar g, i 39 IW  Aguad! ¥ IRfed
fbar o B, dif W & dd ¥ I & RAFIRI DI JH -1 Sl b |

Maes s




Chilling Methods

Ice bath

Shallow pans

Fridge and display units should be set at 5° C to make sure that food is
kept in chilled condition.

fibe ot ueelH uPp®l &1 duHH s°c R [Auia fear s =fee aife
uiRkifda  ozmeil ® W uendf @1 Y@Ar gRRa fear o1 9@
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Ensure proper
temperature is
maintained in chiller,
cold room/freezer, deep
storage and record the
temp. from display unit

(1)
(2)

(3)
(4)

(5)

firoruiiae, <fid Fe/WwioR, T8 YUSRU # IuYgad dI9HM §91¢ IGHT
gfieia &% iR wexlF tee | auwH &1 Rerd |

S Sifaw Ee &t A=y sder

e Bd/JdlE, a9 3R g

Hed Tal/qaodl 3Ydl 3 I DI YN qRed &l B o/l Sl A1y

Uita & Sffld HUSRUI had W oMR IUgad 3T ¥ b dd-i H Had
3y 3afy & forg g fvar &1 @rfgud

Uy, 9% 3Mife 91 & forw UR & ult &1 uaT fosar ST =nfeul

JUHNT & AR ¥ §6 & HISR & fau O HeR &1 ua fear S 39
HeR BT IUANT W fyal T uegrdf & HeR & faw T8 far s =nfguy

Y & Jbgul B oid M 3U F g8 <@ &b fow @t St @ =@fey fb
Fel DIy Bhe d ol oM s § / T H DIy gead dl ol goll 5, g
ayar A d@ I e B R




(6) 9 faRo w=fF &t Fafd v § o (U9 o9 9 RME) ¥ 9B SR Y

Pt T =IRTN

2. firssT=1 IauTe

(1) IR S IdEl B aPE HeRl H W@ W 9t iR 3% TR WIh-
s & 9y Yelfd fesar s =nfeul

(2 WA H O 9H arel B P URIAH & did ¢ B @ STl aIeu|
(3 AR 3G & URIfAfd fear S 9y oiR et g9 anell duar @1 ety
HI I BXd g 39 W IUYdd ddd ¢ o+ A1

(4 IJUged IU ¥ WRidH oA & URAd SdEl B da¥dd SR fessree faar ST
Bl

3.HY, M]3 ASdl Sdrg
(1) HORRI IdG,/H IHY &1 HY ARIduId qu=nal ¥ fear S =nfiul

(2) 8 IAGI HT dUHM 50 WX YAl ITYY HH HT AMeY 3R oF IdGI &I
-18°C W T 394 HH BT AUl

(3) URU &F Helifd Wes SR IMUHed g1 d1feul
(4) TN, Uil R Wl IdE B @ TUR R UGHd HRAT AR

(5) HIOER IdE B IUANT B T Ugd UN F UMt ¥ 9% fmar oar g
(6) HIOER IdIG) &I (MdRe qUHM75°C) FH T HH 15 ABUS dob 3yl et

UHT gAY /argeE dEe Ieeruny 10 fide & Ol 650 ¢ d&, 2 fiAesd

o 70oca® O RE ¥ USMT @1 7
4. 91 smenfya wefrai anfg

(1) I UBR & Hd,/geodl TG0 H Ugd B WMl o & S 9@ifed (O
q UH TR 3R DICURRRd TR & RE )

(2) UH-JR qUT PR I a1,/ Riceer/ g w=iq &1 y@w fear s

13T
(3) Had 3Ad WY Aoie, ufe mféd 8, & v # AW Wg SR 3%
Ixgfad g § g e s =gl




(4 Tl # TEN fHar M oaren ol ReA iR diarg g1 aifieul St g
¥ dR W fdd 9 &1 WO B S dUEHE B s0°c d@ §AF vET
HGq HHT  IhIg Pl DI HTHN H Tr RAeRd 7@

(5) 2" A% g drelt/3F-UP! geHal &I IUART MY B R forar S @nfeul

(6) WG B U IdG Bl S9b WIF g4 & IR H gdl M (J/891de /7Y |
oRkad) R =g & e I =il

(7) WG 3R MO & Iuge cadhd ¥ gad WH-JeR R sied XR/Ee IS

F

RfEH HeRlI § IWHY  ThioReX & W 9T TMRT|

5.9 TaIMl & UHN SH & RIF ¥ 3901 o] Rd dd s

(1) SUHT ¥ U W Uerdf &Y 740 ¢ ¥ 3f¥F dUHHA W R ¥ RA H forn
SiGIREIIEY

2 T o B R T RA fFT 9° & 4 " & R IudEr R forar S
IIeT 3Ydl IUHNT o ol W1 SFT d1eT Il 3H 64°CTR Bles gl @I
gl

6. Ja gad W1 Tard

(1) T UG &l I P agHH H USRI 3yl 9Bl F GRE 2 e I i
&

fau =l @ =nfeu

(20 TN 999 P U (U IU I U 3Gy USRH P SR J 3fYdl 2 WS &b
e @ & oMR™ ¥ ) YUSRU & AU Wy uerdl @ Whioikex H AT 64° ¢ ¥
3H & qgHH # USSR fhar S amfee

(3 UpH/fR ¥ T FRA/ITE F UEd Ul B pis o A T8 farh S

ELNY

7.99 @ uerd

(1) dER A JId/AUSE da/ad B TN W Ul dOR #RA, dad 8ffe
¥ fou fear S =gl

(2) had fesaEe dd & g T @1




3) T T 99 (SR M) ¥ gad doll b1 IW@NT Wil db B TG, 6l
ST 4|

4 WH & dd & T:TN &4 ¥ §991 difeUl dd & R ¥ TR A &
aad #, TN a9 3 WA 9 91 & U sfiead dF dR UanT |

8. UPH & UId JUcdhl &l fHaHm

(1) THT U W Uerdf § Aam 9F i duesw (M & AR F) B 3RS
W I 4 (UM ¥ 4/ PICURRT 9 S & R W) o’ S @nfeed

(2) THT 9 & U YAl BN W T # B¥d &1 & uwaa @ uerd &
IR TR AR forar ST g

(3) WY Y TS (Udadl ¥ gad wmHT P e Q) onfe ufe Fyamht et @ O 98
ae ya # arft S 9t O R q iR iR dmll wdl wefort S8R
I wanT fear ST @rfeud

9. TP UM &1 Y. WO &t e 98 #1 St 31

L YF WaRAIe B B GHIEAT aid @ Uerd oiR I Sifey 9 @y uerdf
O gISES U,gA: dcl Wiemi, SUs @ YSi 3R Hc g Wal Bl Bhe
fear s =y

Il TEd & AR W UeRH & fou w@ U @it @@ vl & he e o
EIRY

N, R WM % aRM 63° ¥ 3H¥F F dAUHAM W W T W@ U BT G TR
frfiea U 4 xR} 5 ufthar &1 U dRA R A o1 I ©

- §U-gd W @ d Sd6l & 9y 9 B, o ek e gl 3de $i
B fear SN (Bdhd & ARY ¥ )
- §d-gd HISH B 74°cT 3Hf¥P &b qUHHE W R I TRY DL

Q- I d I THR & HedqU duHE & gt 39 UBR §

.. Tfafafer ATqHT
IHTfad 30 9 I= WA ard W uerdt
P Udd & AT dUHH

S8 WY USRI BT Uidd & JHg dTgHe -18°
2 T b 18°C W 3fYdl HH

1 50C UX 3{Ydl hH




3 ¥a 49 & foflw urt &1 aoHE 43°C

4 b Yo &1 gAdq Hg@yul dradH 750 C

5 Ipoex | o &1 e 19 CTs5° ¢

6 §8d 9d § W &1 foad (Sd &1 dgdHM) | 15°C TR 3Ydl HH

7 W Y: TRA BT 74° C

8 Trghidd § U9: TRY fdhar 75°C TR 3yl 3ffUh

8 oUsST Wil 50C U¥ 3HYdl hH

9 SH @M -18°C§R 3] HH
64°C ¥21°C dPb

10 et S 21°cH5°C dH

11 TRE YRUT g WTEIUSR 60°C TR 3fyal 3w

12 | Mad Yrur a @ el 50C TR 3{Ydl HH

13 |99 UH DI IR0 B YAk 9d dIEH 60 © C TRTHTT

14 | §d9 U DI A™E 1 a9 YA d9qE | 770 C TRIHA

1. Toreceive correct internal temperature of cooked food, thermometer should
be inserted -

a. Too deep b. Mot too deep
Centre d. MNear abone

2. Re-use of cooking oil should be limited to maximum ............. times to avoid
the formation of trans fat.

a. One b. Two

c. Three d. Five

3. Chilling of food should be done at .............. or less

a. 5°'C h, -18°C

c. 0°C d. 70 C

4. Reheating of cooked food should be done ata minimum internal temperature of ... or
above

a. 74°C b. 60" C

c. 75°C d.70% C

5. You may use a steam table or a bain marie to reheat food. True/False
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QT B IHT Y1iar iR Ma erfar




Tt Huifaa wifeugef @m, < ud & fou arR @™ ) Slser, &1 I@-
@A 39 o A frar wmowm f R 1 afS sryar Sud fae @ @
W 9F| o9 W UG B Wi oar 8, o9 5 g% vu °, o gumm 98
e Wat Tifee fr i @ uerd RA W SR U W uerd 3ud IR TR
Wre TSIl & YRUT HI1 AP IUBI0T TH g I1feC b @ &) e3°c 3ryar
3O P & ATUHH WR @ W G 3R $8 W UGl &I YR A ara
IUHIUT TH BIH TfeC fF @RI &1 5° ¢ & dUAN W YAl 399 e sUsH
H @ o9& |

135°F
57°C

Cold Holding Hot Holding

Hot food shall be hot hold and cold food shall be cold hold

TRY @ Uerd TRY R 3R 3 wWruer 3Us @l

S uRur fe=m-fAad=r
W9 WA & T R @ ¥R e 9 §, @ FAEfated e o1 egeRun
s
1. afd Rd R 9 & Bad ¢, Fife 98 @ g § I Bl JHH
30 ¥ faalka & o wag Mo
2. TE B h W IWG, Fifb b A I & WM R W T Fuifad
Ugu®! & fRA ¥ APT o1 IHdT =l
3. WA 9¢ & T[N U & 3dNG dudH &I A9 & U @@ yAHeR
BT TN R
4. 2.5 °9¢ & UzAM fedl ff R W vl & Be ¢ A ITHT I@-IW@E
63°C
gl TEd e auEE W e fhar T g
5. WHR & UA: TR 1 & fau I yRofig Iudson &1 WA et 7 Bl
Uq: TRH fHT OM dard TR D UG 64°C & AR dUAM ddb TRE B
R iR 3¢ A yRufg IuHRU § WHART B




6. @ ol & §C T W & I RRH & U W@ W @Rl B9 e
Hifs T H § T Ggiid g 9hd g
Maa uror fe=m-fAdar
Yaa Terd WA & U uRror ey od §, O FAeEfafad aral d1 SRR #i:
1. 9 TEI & ghdx WA Yal WY Wes B TN HRb Io GHIfdd
Hguur d F4|
2. R QA & WY & AdR® dUHE B A0 F T [ YA BTG
HY, 3R o XMad W@ g amHE 50 ¢ § 3f¥E 8 SN d STSRIED
IUT B
3. T Uerf @ WY T W it a9 & Wit @emed 3% welkid feu Sm
R, $S AUAGI & Y Fa4 H Ydl Wel § W o d1gl] UERHE TR TN
P TR TF W-YFH g AT 3R W TR TN dRA & uxard gt s dAr
3R wel B PICUAERIG §91d1 ST eyl
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Display hot food should be kept at or above 60°C
uelRid fPu WM 9 TRT TR 60 ° ¢ W YAl 3HfYP dUHHE W @1 SHT

By
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B~ ] —
o | - '/

|
B |
A
| '
——

(:'" (X g7y _ -
Display;;cola food should =
be kept below 5°C

m "

Tofol IRl Wfdes Sifem (O 4d, 9« offe), IWEH® ARl (o UHH
R, Te) 3R Sfdd TRl (SN STAuEd 3ydl Bhad Iguon I dgitd g gdd
gl T Usfolm et ok fafadl ok @ [Rem iR dFe fIad, 2006 &
Siid fqu W OFel & U Rl UG Udf & U, wad @@ US
UhfolT armft &1 & W fear SFm g1 UoefolT Inaelt sfyar W, gl WEnT &t
oMe, favci=gl gt ok I8 W &I Wl 3R Iugaddl §¢ W@ H Dy @awl

IO A6l BN YR greEh aifad, IEEsiRefde WAkl ¥ g ae Tguuna
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e w@rer oo JrEh.
IUPHVN 3R HeR.

. 9T a8,

. HaTg IUBI

. @ Uit B P & fauw Rue e,

NON-TOXIC

Packaging materials
or gases shall be
non-toxic

It should not be
threat to the
safety and
suitability of food

Use Fobd grade packaging materiéls

@re faavor/dar

. SYfayEa @t gt Ae@yul i &1 UgaH &1 SR gz & oRM JE %
g @ AT B a0 TR B AR B B oRexd &

. GO SIR/3YAT AT & R SUfAE USRI qRmsll & AR UiRepd/fsameig
3R /3d @M & U OR WY S Wi fasar S

3. dOHH R SMTEdl, Sifd TE GR&T 3R TOEal & ¥ad s 3@ & g
RIS Bd §, B IW-IWG fHar S|

. AR SMR/3Al HeRl H1 ey yeR fewm oM @it fe 9 smfdd
& T EIWH g, B HRIR &7 ¥ §1¢ 9|

[y

N

=Y




5. W @ Ugwdad gAdd gl diedl g8 ghRfud fear o afer fh &,
PP, Head! IR fIRvHR vl /fawdrst & gy Wes SR IMMuMad gl

Keep pots & pans
covered for hot foods

For hdt foo&s,r heai

Chill service containers
service containers in oven

in refrigerator

WA & &5 WP

Hygienic serving Techniques

LY Y

(%

s

Handling Cups

Serving Ice




A

U/ dOR/VR$pd W Bt gals & ¢ TR § @ SM 9 dTed/uikagA
TH-FR 8 3R 39 wieH & fauw guffa & ok frdlt o) UeR & M
H gars 9 I Bl

gas & foru Sfufed 9wa AW g1 @IfeT aif Jeroidl &1 dig dfa I &1
Sl b |

TRE 30 § WA S i b HISH H 0 4 HY 50°C & dYAE W I
ST 9fgT difd g&a Sita &1 gfg B AdbT o b |

4. 308 ¥U § WY SF dId U HISH @l 5°C & dUHH ¥ HH W @ S
IIfRT arfes st &) gfg & JdT ST IH|

Tt PR & SMER gals & oRM, AHa” ¥U ¥ &F HR W o dMey
quT g8 ghRRd & & g s’ﬁwmqmmﬁﬁaﬁam%mﬁm
IgHE R & gRI ﬁwahﬁq@ (39 A H Yo, Tg [WMAA §) 3R
W‘I‘s‘wﬁéﬁ%ﬂﬁﬁ S BT W e gy faw & feum @ Hifta
far o1 A |

=

e

w

v
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6. % / WY WM dc @E IrEl $ fw W fPu 9M 9 Al &R
/3yal deR fava uerdf & gad g1, Wh-gR g ok 9 ot g § g

Temperature & humidity controlled vehicles

FOOD USE ONLY
ol REFRIGERATOR
'ﬁggg?g* FOOD STORAGE FOR
OR SUPPLIES ONLY FOOD ONLY
IN THIS UNIT NO CHEMICALS IN THIS UNIT

Vehicles and containers shall be dedicated for "FOOD USE ONLY"”
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The vehicle/ container shall be closed, clean, disinfected and dedicated for food
use only

qEd / BeR W B R 9 forar o1 9&m, We-gu¥ g1, I ged
g 3R § haa @™ ¥ forw gwffa g
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1. Packaging materials or gases used to pack foods, shall be non-toxic. True/False

2. Food contact material does not include -

a. Equipment & containers b. Clingfilms

c. Primary Food Packaging Material d. Five

3. Foodshouldbe hotheld at a temperatureof .............. or higher

a. 60°C h. 74°C

c. 75°C d. 63°C

4. The vehicle/ containershall be closed, clean, disinfected and dedicated for food use only.
True/False

5. Coldholding of food may be done on ice. True/False

HIVI




frdag Uewy & # INING ¥U ¥ foodll AT ¥ WA DIy TAd DI UA DI
AT 6t gl AT TR Pis ft ad IR F IR T Rd USUDI B AT
R R 2y & T yewd @ ffeen S @ S

Tt sgafadl @ Rifecg o af & e aR @ Sl SR Ueigd fafeds R
gxela Rere @ s ot sffel & e iRy 9ag & ol § 994
¥ o Aot aar el gRm 3R 39T Rt 3@ ww Pt ARt &
A #, I SR 9H9-THY W @M dd bl & sidar Wt AdbT aand|
e Rfeca g & ot -

1. IRIN® i
2. = B T
3. ©dl W9

4. *3{FARMY THE DI SHMNGN § §94 & [T @ a1 b DI GHI-GROT &
SfuTer

5. dale S # afd & fedt Ihme I F WG g B AUTGT B g &
foq 315 SfUférd udewr BT
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fewolt - 3=RNy Tg & SERAl ¥ g9 & U 1 I & fau Ao & ddy |
fofg fofee® gRT 39 &3 @ TR W gRT 9iftd &t & SER fear s

&*B“

1 .
Rl
2. N
&‘Js'
o Fobd
. = .

0
»

. . -t
r.’.".’)‘-’ B =

Health check up by medical practitioners

fAfFaadl grT W&y ofg




Tid WU U YUk 4 SR T § 3R 38 www.fssai.gov.in I SI3TdlS fbal ST Iobdl
gl

PERFORMA FOR MEDICAL FITNESS CERTIFICATE FOR FOOD HANDLERS
(FOR THE YEAR .....oovevrerenne)

(See Para No. 10.1.2, Part- Il, Schedule - 4 of F55 Regulation, 2011)

It is certified that SHEL/ St IVIES. .o e ee e e
emMPloyed WIth M/S..... et sns s sesessasa s s e ne s s , coming in direct
contact with food items has been carefully examined* by me on date ...................
Based on the medical examination conducted, he/she is found free from any
infectious or communicable diseases and the person is fit to work in the above

mentioned food establishment.

Name and Signature with Seal
of Registered Medical Practitioner /
Civil Surgeon

*Medical Examination to be conducted:

Physical Examination

Eye Test

Skin Examination

Compliance with schedule of Vaccine to be inoculated against enteric group of diseases
Any test required to confirm any communicable or infectious disease which the person
suspected to be suffering from on clinical examination.

[ B N



http://www.fssai.gov.in/

ATTERId 3RduHdP ARG a=Fdr

o SHIRGT B APUH F fIU TR Ugwd $l dudde Weddl I g T
Teayy H 31 U Jeie Wowdl B! e ITP HIER FI few T I S|

1. gt O UsKd IugH W YR UM B did DhUg, RR DI gb drd,
B OR®, oM S8R Sd Ug-l|

2. WY UgWd UM U4 TY g 3R U 9 F AN, U gl B Plery
Tod H31 3R IR 88 SR ¥ U1 W difey syl fewoled 0w ¥ 3o
Bl B LD Hl|

3. W Ve dedl WE I bis Ughd IrElt, SfeR, IUBRU A1 B Udg
TR P TG TN WA BT YA TR F QR 916 Ugdd Tl df uRY
DI GHY UM U4 BIY |

4. B3 M TR UEWS W TR B SR W Jar &F H  YHUH A& B,
B e8!, TG B B gl B, @RI W Bid -] AR YdT /T g
IR T &7 ¥ @ off 7=

5. WY YeWd AHUA ARGA! R I Pl THI-THT W HedrdT|

6. T Ugkid & A Ulsd, RR & ael # gy W, 8fid Hed, &M
YolaH 3R HE W Ty HRA, ST W Y BRA, IR F3AT W gy B
e oidlt efad  ®red Bl URerd Wi # T @l & UEd B @
R q AR A ¥ Ugd g1df P 9gd & Sl Re ¥ A =iy

7. WE UgWT 3R WR dUR Hd JHY Y dOR A & WM W IShl W
UgT PR I did Sd el Ugd S =1l

8. WY Ugd §d el I I W AlC/Bre] dl g1d g1 e i HI-
HguUl I AT S o |
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9. contamination.

Wear clean
protective clothing

Tie your hair &
wear head gear

Cover your face

with face mask

while preparing
food

Cover your hands
with gloves

Wear protective
boots




S=1d Fefr & Riw W@ ok 0w sER 3t Fsgw

Do (71 &%) Don't (71 7 &)

Hair should be properly ¢ W S '
tucked inside the cap (@4 Vo — @ g;:'ﬂc:;“ggﬁ;“;':; the cap

Earring and necklace / Chains
@M 9 aferdl 3R T @ ER

No earrings or necklace/chains
& 9t aiferdl, T @1 BN o 2

Outer pockets and contents

No outer pockets
9 / Tl 99 sk e

Tl o 7 v

wear neat and Al I | .
clean clothes ... %Irg‘g:lothes
G YR 30 & '

No wnst watch / rmgs g 1 Wrist watch/Rings
Wit W o/
Cover all wounds 9 N 853: ;:d bleeding
T R T T i

Nails should be Long and painted nails

short and clean Q -------- @ a9 g
T B AN W
Torn clothes should be
repaired or replaced Q .......................... lgr;bclgzges
% 9% 1T @

Wear clogs and N—
safetyshoes @26 P (. ... are feet/slippers
A el o v S g /7w
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T Y BT Jgl dIB] T g 3R T Ha-Hg YT WU -
How to wash hands

g 1. Wet hands
” -2,
L= CL-“""
@@ HAND p
(20 secon d=s)

Saps with WASHING
STEPS o

| —

2. Scrub backs
of hands, wrists,
between fingers,
under fingernails.

AN

S. Paper Towel Dry




S~1d Hef & o JRiga iR Nud AER o1 gsg@

How to wash hands

Between fingers Back of hands Base of thumbs

Back of fingers Fingernails Rinse and wipe dry

When to wash your hands

After Using the Toilet, Urinal or
anytime you visit the restroom for
any reason

Before and After
handling raw meats,
raw poultry of other

raw foods

Before and After
Handling or
Preparing any
Food ltem

After Sneezing,
Coughing
or Scratching Any /
Part of Your Body

Before Serving
Food,
Beverages,

Setting or
Waiting Tables

After Handling
aTissue or
Handkerchief

After Cleaning,
Washing Dishes
or Bussing
Tables

Employees are required to wash your
hands BEFORE beginning work,
BEFORE working with foods and AFTER
any activity that could contaminate the
food and equipment you are working with,

After Touchin

Your Face, Hair,

Clothes or Any
Part of Your Body

Before Putting Gloves
on, or Anytime You

Take Gloves Off
After Eating,

Drinking and
After Breaks

After Smoking,
Chewing Gum
or Chewing




Good hygiene practices for food
handler

Food handlers should
NOT EAT OR TASTE FOOD
in food handling area

Food handlers should NOT EAT
CHEWING GUM OR PAN MASALA
in food handling area

Staff with cough ana sneezes must .~ %
e, NOT HANDLE FOOD, alternatively
must wear a face mask

\ .. SPITTING is prohbitted

= infood handling area DO NOT SMOKE

-m 2

Good behavioural practices for food
handlers

Y
Ry
{’\

fi™
WES

Food handlers shall avoid certain
Ve hand habits such as scratching nose,
J running finger through hair, rubbing

O eyes, ears and mouth, scratching
= beard, scratching parts of bodies etc.
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Do not wear loose
clothing, watches
or jewellery

Nails should be trim Hair should be trim with hair net
with no nail paint

' No jewellery aIIowe&

Do not use
mobile phones

No perfume allowed Cuts shouﬁbe dressed No mobile phone allowed

Open Cutbeing dressed

OpenCut

ST

1. YA 3NTh] B W Ugkdd & & 3k oH & fou fAeanfea faar

ST =1

2. 9§ B3 NgH W AU, WH UeH, dUR B9 R YUSR Srdl Uewdd
&4 T TaY Bl ¢ df 9% 991 PUS, S U

3. W@ @t I Judfdw Woodl dd WU @1 Ured &A1 gRm Sl

Qe Ugkdl & fou siffart gl
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Visitor shall be gi isit d
Visitor policy shall be documented - or“s,iti;‘ ca st?il(‘:’tzrt‘l ‘::;r(;r i

Visitor shall wear protective clothing & footwear and shall adhere to food
safety provisions as mandate.

ACTIVITY- 12

1. Any person suffering from a disease, shall immediately
reportillness or to the management and does not resume work.

True/False

2. Only specific personnel shall be compulsorily inoculated against the enteric group of
diseases. True/False

3. Visitors shall adhere to the personal hygiene provisions as mandate for Food handlers.
True/False

4. Streetshoes are allowed inside the food preparation area while handling & preparing
food. True/False

5. All food handlers shall wear suitable clean protective clothing, head covering, face
mask, gloves and footwear. True/False
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HET VIII




I=Td Pl & R Rfea R dives merR Y ds99

Re18 &1 IW-Tag
SUHIGAT SIRTS &l

Uy Ud gddeur
[ & UHERU R DI AT, UUT SR WUSRU & fo uk fawgd #ee
Tt wfehar (Tuehdl) @1 fae feear SFT @1fdul U AFe Ut wfehdr, sryan
T3, TH Sfidd &AW gl g, S A 3@l Glgdu O aid Bl Bl R P
WH! & IR T dPhAId! 3R &I e g1 TISH FT ded ufass™ &1 ruemsit
& U &1 H Awaaar iR e &1 3ug B AR B 9 Rd gu e o

HUAdl, TUEged IUAEY 3R THSUAT W HIAT Bl gl TSN sws &
1H(why), (when), (what),( where),( who)\ﬁT( how)JH Tl TR 3MeTiRd Eﬁ:ﬂ ElT%'QI

U6 (D AFD U=mad Ufchar-

v 3 & Fwed & fau ot srawas qEe Sudsy HRIg

v Ufoear & faU e fPu U IueRy & foU g8 emaR R faftme gt §
v fa&ga g =g

v 3 Y H WA @

v TUGETYY GI IUS FIA drel g AT

v dgy Iuasy e drdl gt aifgy

db-iieh! et R Udders Wrg Weodl Rigidl ok Ugfadl & ddy # Iuged ¥
T P, IEAE SR DIRAYU g THUHINESTS dR9Y @ T & SR,




W HRIER! IdeT Uihdl &1 Tdem #39 & fu &9 ¥ &9 TH dob-iel dd
& gafa SO Ided Ufhdm &1 Tdae0 o+ aidl Idid HH I HERYEH/oa-
RS/ SR UNU /gEHeid fouE & 9-uy foie # el evar @
TR/ Sot Wafie!/Sadt geq ofa fagm /S Seifadt/da Uil /oy fifeen
oy /8lcad usyT 3R Hefm Weifier o ot or fewmmr ot @ srar ArdTE
fovafaarag siyaT TR 3Ydl GHGE P PRIGR & (AR Uefeiy dafd foa
3 fawg # o5 foh srafewar 8l

QR gdeor gfaery

TAUE TE & uRR # e, Jgea 9uiRe ok WmfAe fawdwur & forg
yeliyifd goeiord TANRIE giilidag & fhdl ff gmd o srar guifdd dguur &t
g d, T RN gR1 UG ey o= 9 gd I amial o udaor fea

et
gt Pl IRIN YARTRIAT 61 § ol ThUaUHuss gRI SRgRd Ui JaRmRmen
¥ wed ¥ Fufe ol o Swm U Remdl & Ama # iR afe snmfdd

g, HO Wde® ¥U U IRAAETRIEE a1 R gl wanRmer § o
THUEUHUSTS gRT RGRA wavemen § udenn Rl Thuguue s asdy o
@A P OAHTIR - W HREN UAeNG sfidsl iR JfaHd Toied & SMUR W
YT JUTIIR 3Ydl 5 ¥ o T: TgH 0 Uh dR 34 fafudl & oraR @™
3dG B Wd A SIR/MYAT JeH Sifdd WUl BT TGO U4 Wiia ara
3Ydl TSIl YARId/UhUHTHESTs  HOgfad TNRarst & wem § gihsfd
HAT difs JRIAd T & Idled iR faavor ghefad fear o1 9|

100
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GO EELY|

Plc T oifdd Std g e RO &fd ugadt 8 sryar argfaer gt g sryar A
&1 IHHU 3yl I Bd gl

AEUE » &7 § ygE dic § gl ¥ -
1. BIEA
2. Pdb(uSd, Ig, Masar anfe)
3, AR
4. YSIRd IdIg & Pic (3T dlcd, IR dd AN dicd, RRE dicd, YRd™
R &I Dl 3Mfe)

2. BB

g a1 glaurst # Hed @1 Ul OF J99 9§ ' 3 e dR |
& JUG Aihdgld g1 F® TH WM (26°c Syl 3MfY®) SR AeTgad (65%
3Tgdl 3udl 3fYPH S fob T0& SMTEdl DI 50% W YA IYH HH 7 BT
HRU §).HENE xR R Bal § o Wi wxd § ok 9 faaRka feg oM
I ST ST 3R 99 Hel R OSNEl ¥ gHd gl PN YEl WU B
faser @rd § dur faser & ot off Bisd 9 § O Id8 W Y@ d g
FARIEG P AR & o g § Xell, daHe, IHON AR U &
RFEN & A 3R TP SEX TSI & HY B ITHUN|
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Frxrdl & forg Aol &

FTHIADAP Y HINH 3R T 3fyaT 9T BT 3R 3MHd 81d &1 Al
Mg 3R faegd Bl S IuSRUll Bt offg B BT Sd gl g1 It T
IR A q TefIa3UHul 3R Jdg (WP IW S¢ R® 84 = # gxiw M
AP & FWR &1 &) & A0 B iR e & difiewret & I T™
& 3 gal <l

BB BT IHH =
WR 3R g IR iR We IT™R

. HH HET H IUINT B4 & O Blcadl BT aled UanT
- WY, dUR B B Ydg SR IUBIU H YgUU  F FAMT
. HURG B I & UGId B HICARIDI BT STANT

2. Pdd

Pdd § T&F IU ¥ YUG, Jqg A § (IHGdT g8 S 9H™T AW §) 1 d
W SR YUdd B JH9H UgAld &1 Had Ul fater iR F 3yl Udg &
USRI AR Hal Tbd &1 Pddl & fod W ¥ IR @&l g9, o Wb,
IRT-d W yaFEr & 35U 8d g

. o7 P
1. pdd Sd

W F AR Fad (A0 & U dgR UM TS WG gl UAd oA H
fogfaar Sr@ ok fafd o oa wfafoad 81 9ife ode S« & ~agg cu~

THafed g1 3 SIA @ S AT B ST 91T S8R FHdd! Siyal 3Hd dl
@ Wgl d dvd g Wy gl fdu om =gyl

Pddid g e

Tedd e P WONT TR P a8 3R W & SR fhar o1 Idbar 71 aufy, afg
Ted & TN R & R & fou v fobar o @1 81 @, Pad darR § &
el ®ME, IUBIONT & A YA TS T QIR Ugd 4 @ b ™A H TH
died Bl 3 Te@l W Fdd! & HEU B MAGEY W TR W WHe 3w

Teaqf g1 Hdd dldR & WER IAdl § IUCY SId dgf W Ol Fad gRI
3¢ U o ool Ul gl Th Hedyul ag 3@+ 9 o1 98 § ;. dfe
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U WG ®F TR Teal I&d & (3qarn sral SHaRl @t uga #),
YD IR TTeall RIF T el ST SR

gfe W & 3R Ted BT YO fHar Sar 3 oA Ml 9 Ted YORT T B
S R W T T §) 98 39 Ted @ o off Udhd & SR fhdterd
®WME R BeIhd ¢ (Ted I M0 Jgiag T @l Tt Bl Aghaax
IJopd gl

SHYT W9 (A1) & “edll SAB” HT WA HY Wil SRl kW SR T
gl ot e WIE ¥ W UBR F ed B gl ggl & U B! SHfdw
TRfhd g gl
3. Halagi

WE Uekad gaurefl ¥ SISl Hafedl B guwr ¥ gl gagdr Jed 9Ee
TIwr 81 W W € : R A 89 gl "eRagt SR UH, sg srydr st
T B A A, O MR ¥U ¥ Hel-IRdE b e IR HSId gU ol o
el

Bd HigHT T YAl W 84 & PRU B QT T B R Jaordl & 3M9-
U Ut St §1 99 Afde wRi/Rie 99 9 TR HSIRI, WIoRT R SEd-
Al H IO gldlgl  PHad Hesr H T WHET R URT ST IHhdl § S8R &
X & WYl P SR I SA1eT U femr gy

Afgrpralt & R 3R IH JHUMH & U Weodl &1 9gd Hed gl T
TR A & WM $l W 3R TH Q|

97 uerdf & foaRur 4 d&fd WAl & omuuy R &t Iwie B3 AR @
AGHET THIs T HIRT Bl | B § JdT off Thdl & 3R g4 Hfprafl srar
Bd Afdeeiel gHwr ot IHaTet H HH 3 Jhdl gl

&R TN Hg IR THIORIA SR MFIABI PI JIY a2l Bl o HY AR T§
TS Bl, ABTs P

Aférpren &1 AR
i. UPTA STd

afdrrslf & BOM & ol W F SR IR W T IEWHR A AGSR gl
TYAHeT ¥ 3% Y-dd q 4-6 PE B Has W T A AT Afd
FHHAEl & Tl ¥ SR & & H @ 9F @il 3R W8 W R
AT ST gl R §6R ¥ I8 ok 7 31 ¥db| el df HIRegi Had &1
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R BT 8 bl gl §cd 8 I d6d QU WM =T SR oid W
geaqo!l arRig fadt S =nfeul

4. ¥R fhu U IAUEI & Fie

T Jarsid He@yul dic 3 § of HeR fu MU @y # usd g1 URAW SER
P Hlc (TH Blel DI T & U@ ard) IHad: HeR feu U Iael # I9
J 3 YRS aidbie gl

3 SR 3 dfed 3 T @ic § o HeR fdu TN Hgayyl TG & Hie gl
g oft oic I # (it e R umar didd §

3fIeT, T, URAl SR A e SRft aXU 39 dicl & agd wifd g1 duiy,
MR TR-WF AGl & IR H Ig I &t ol Sxd & Sl 3MUP HaT § 3fyal
a4 8 wehdt g

T T SRR PHic B Wd gl Pdd & Ted B AN & TN T BN &
¥U ¥ foar omar g

T # WWF gRT o faslt &fd & 3 Tieam 39 @lel &1 MH e 8idT gl
JHR ¥U T I8 Pz T JAWT 8 o d dF & e B HUSRU &F § War
WY 3R R Al d IUPt SIS S g 7 B AW|

®icl & Ao &1 ufear

1. 9O JROEn,  fSgasuee gifag €, @ WmWd Hadifa @ S arfe
DIl P UgT DI ABT of b 3R IHIAd 3T ¥ b TAUA & R_H Pl
fRIHRuT foar S 9 |

O, Ul 3R Bl B TR IR F AR # waw I8 8N e
ST

T IERE @ YW 9d ¥ SR SR AR ¥ @R Bl HeRl # HSR
fear S =nfeul

4. PiEl & YHAU & Y ¥ 39 UHR Fuer SF1 @ifgu f @ & [Ren
3R IWgFddl W Pig Ufdepd UHE 7 US|

. SUgad W & iR W @ RN R SWgEdal I @Ak H S fae
Wi IrE, HWifde ydl U SRS & Y IUIR fHar 1 =gyl
ITNT H @MU T PleaRie &1 Rers, dRREl iR TRWRAT & I 3@l
S|

N

w

(921
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6. gHiuadl &3 # Pidl @ sHAAl (YU I' UG AP U WM SR WE
I Iuds 9 HIEN D R I F IL W, Th R-3MH¥S  YIiaRul
H1 TG-IWE@ HAT 3Mags ¢ s M 8

(1) TR 3R Yad & Uy Yudh H oM fomr omged  wnlt, wiedi &R

TR BT GUPbidd HISRU
(i1) STET M BT Afibed IR Rewr, e witfed § -

() o @ SalNd gfe &
Ty JHW Y & 7SSt R WHl &1 R0
(@) 99 & HeH @ Fufta sers
@M W g BT R
@) Y W TR Ryst, sre, @rites Rd 3R o SRl &1 9 gl
(1ii) idie Tdel (b, axgait
YT HAR & W BW ) & W% I[N difs Fdd! R Pt & o
T B kU | @el
(iv) dd-id! Hadl Pl gaddfd Td W e (WRIA [U, SR ¥4,
JPORTA ¥, IARIGA daMe) difie Hdd & sqadl b1 R0 e
ST ol
(v) TOSfHal R Tw3veM iR Ua% gR W IUgad &b
(Vl)&WWWWWWWW%

a. IR-8R UHIs AT dlih Hic BT = I

b. W SR MEF ¥ SUTH YA &F H HSRU, S 9d Hd SR
3O 5@ WX HHRI et ¥ gad 8t

c. 3% §q W@ (B UPR & Picl gRI W HA & Hd & IU H
IR &I Ad+ & )

d. 3% SW dH 9 WAl difr SIeR RA § sa/@r of 9 S8R Y dd R
g Sufkee 9 R

e. SERIY® HUHT R MIAHNY WH g aral 3R diel I ad Al

f. UG &7 F URME DI IR-IR I3Td 1|
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Some of the potential sources of pest entrance

(20

\‘l“n{ .
YNRERERIY

X

>

Broken glass of the window

Gap in between shutter & floor

Space in blinds on exhaust

Some of the pest control methods (4 D’s Approach)

R —
t IS 1 |

') - 1‘ )

r | ; | |
~ . "‘ : !

Deny shelter - Destruction
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34 $ef & forw WRfda iR dive MR @t dsg@

Some of the pest control methods

s

*Rat cage protected by steel +Glueboard for insect -End seal for pipelines not in use
frame trapping in production

*maintain 1.5m radius gap

+Insectocutor used outside -Tamper resistant bait station Mesh and grit for drainage
production area secured onto ground
*hook up baits

*maintain 3m radius gap

Some of the pest control methods

1
1
T B

T u||I||' ', 

|
|
|

,,:

'
i
!
(

Food materials shall be stored in pest-proof containers stacked above the ground and away
from walls
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34 $ef & forw WRfda iR dive MR @t dsg@

ACTIVITY- 13

1. Anideal SOP should be based on 5W's & 1H. What are 5W's & 1H?

2. Testing of relevant chemical and/or microbiclogical contaminants in food
products shall be done through own or NABL accredited /FSSA notified labs

at least onCE N v, months
a. three b. nine
twelve d. six

Pest can inhibit through -

The elimination of stagnant water b. Wire mesh at window
Open holes and spaces in waste land d. Frequent removal of waste from production area.
. Light traps should be mounted preferably ...................... feet off the ground.
a. 2-4 b, 4-6
6-8 d 35

5. Food materials shall be stored in pest-proof containers stacked above the ground and near to
walls. True/False

gfase™ uRIR A Ta=sdar SR T@-3Wd

UGHawel 3R dd-iaHl & gRI U6 Idd ¥ g Tdd &l o g, I9feg
Aot B Bad ¥ Abd A IWYad IBTE 3IR WHdl He@qul g

qHTS -

AR, TRA ofd 3R WIS’ &I YA &4 gU I8 fodl axg 9 fewrs <o et
yd, dd, WS q Sfdd Terf P M DI TH UhAl GIPRIR AW
JMMUEE B St UlhaT & Q! o dNfgT Fifs AiicTsod gl bl § b
Tl Wb W B 7 B, G TR Idg YA dal b U H HH W EHSMR
Aoyl &1 FARIHU T8 &R forar S SuHSle [EE 8 § o ¥d SR U
®1 fFaRu R §, qUfd, Sumnie Siarei iR 3R Sueial &1 A1 T8l $Hd
g | UFdl &1 qBE &I Ulhdr # R0 foear o 9ot 81 duif, Iw &I
3G U BT A B 4 T8 8, 39 WIHe U AmuEed H3 B 30a
gt B
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ITd Pl & forw WRfEa iR i emeR ¥t dsg@
TTOraIe T -
I8 U U ufthar g, e Siatfd TRE UMl (77° ) 3IUdl T BRI YA
Igad HR®I B YN IR g WH™ AT dd JAM0Ed S HH B fodl
ST g1 g8 S, Heed! 3R Wi dUh & Idgl HI Agud Gad §H & g
Taed g1 Yerzo U Uerf gid § off oumial &l A% axd § gwy g §
S8 3 iR wfafea § 9% ®RU We @M @ I 89 9 AT 3fyan

3 U B B oW Iuygad IuART fHar ot g, 9 9K gR1 g9 ard

a8 WgWUl P P& TR dF HH R od g1 Ig oY § b Yeme™ I
Taiferd SR &I Waur yder Ug forar WU iR 3w Ut fdar S|

TdAeTSoRl & UPR
g I g9 arclt axgell iR W Wud gdgl dI IMUMEd §IH & foru W

JANT gRT Wufie 30 ¥ WEfAe TeEoR o UBR & Bld § SR SR
EIE RN |

i) TR ACTgoRe] YAy T g dre Qe &l AMUHe HH & oy
URIASdT UeH &1 Sl § Rife oiRT AcgoR b<Ul &I IUPb  aTSHIhRul
F PRU FRR FTRE & oexd gt B

1. O H 3fafre adiNg - 0.2 ppm (Uid faferas 1)
2. ST U & TF B IMUHed dRA F T F@RA -0.5F 1 ppm
I §F 91 W P SHamIEad B9 P ufhar

I 9% UE g U

Il. 100 200 ppm GAIRA & TR GAdH 30 VB8 3R f¥Fad 2 fiFe
& fou Ao HY

M. 02ppm &INA I Jad 9d & o ¥ ¢l¥ (Th &R R )

i) FUAAT ECIsoR &1 SUANT  Yhau 99d & Y 9P 9= 76l gH &
HRU WY & dUb H (M I Jag & ¢ fHar S gl

Rl & qUP T A qrell gdg HI INNMU[Had A B Ufehar
I g% O 3R SMUASIS I e
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(i) 100 200 ppm FUAST & Y gAqH 3 e & fou Jmuged &
. TN PR ¥ Ugd BNl SR LD P
MR HIA & IR | gIg ¥@A dreit ard

1. $F JeRor favd g1 § SR AW & HEaWHd ¥U I €’ SEr @yl
favd ergor # THhfd € -

| FUE (@@ SHIATH HUr3Us)
I FAIRA Fad SRS @RURIRREey)

2. T TCIEoR Ofr  FAIRA SRSMRIZS &I JRi&d U a1 § SR & &)
S¥Rd gl BIdll
3. gl faa@ @ Tt JesoR 8RR IU ¥ H wRd gl Te I §gd eftor gt

d d Ut ¥U ¥ B A8 HRd ¢l dfd d 9gd ot IR | e
3TAT 49 FEiGHR B &

4. JACEORl BT HH P H IHY T g1 GUo 9T U BT § 3R B
P YR R T Afpus syar e f & ¥od g

5. INMUMHET B BT O SMaIHdl & YR §- -1 of JHhdl § 3R 3§ 4,
IS, aarsl & 88d R 3 Idel W W &1 & fou d9a @ft Iu

diadl § @1 SdT g

6. U BT foeH, TUS THY, RN GAMUM™, RIEM g $I HIa@d R TR
B I Ugd Ut WAl HT USRI DI S B

7. 9CRoR & PRIR W & fou ded R fou U ffwiar & et &1
CISERC

8. Th WRBHR! R IMUMHHAIHRU HRIGH HI W-I[E § 9F by I ard
fo¥re &7, Wooal ® IRWRA, Woadl Ulhdr iR Wi & fau yan feu
9F @ IUHRUT R Wt HT I HRd g¢ WH-UH SRE H O fea
ST I%hTs o’ ¥ Iefd JWEAl & Ugsdd iR yanT fafafar & srgei
& IR IEYFIYGH [hdl SN Ihlz 4 Jafdd 9@ &1 W 30 o
U bR T W IR @R AT R R YUSRY fbar S

9. Oft oraf & d, YW U T H W RN & USHH F UL, TTE
& 3R UGNV B GBS B oM Weddl 3R IMMUHSTHR0 gl o
gg gHiferd g P fPas! Iwrs B S¥d §, fhdt R U I HRA B
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ORI & 3R g UBIS Y UHR @ onwi|

T AW UHd H Idg B G R ¥ 9 b S|

10. T dl et 3IeRl & g8 oo g1 Ny b o oo deht Iaral
P YART a1 Sem, Idel & g UHR HUSR fhar smum, fea-t Aem |
ITpT IUTNT fopar o1 =1feu SR Oid s ST 9ifgu iR fhdd 9wy de
Jdg & IIY YUH &1 Ig1 el
Sanitation and Maintenance of Establishment Premises

gfe oI @e/uA/9g R

Template for Cleaning/Sanitation Program

Item Frequency Equipment and Methods Responsible
Chemicals Person
Structure
Floors Endofeach | Brooms, damp 1. Sweep the area
day oras mop, brush 2. Apply detergent and mop the area
freqyer:,tly e detgt(gent and 3. Use scrub for extra soil
it g 4. Rinse thoroughly with water
5. Remove water with mop
Il . 1 il
vvw\‘/:d%w Monthly oras | Wiping cloth, brush szmovg cy 508
“nd calling | required and detergent 2. Rinse with water
9 3. Apply detergent and wash
4. Rinse with water
5. Airdry
Food Contact Surfaces
Work Tables | Afteruse Wiping cloth, 1.Remove food debris and sail
and sinks detergent and 2 Rinse with water
sanitizer 3.Apply detergent and wash
4. Rinse with water
5. Apply sanitizer
6. Air dry

Wodl 9 Gt IUYad IO T HUSR 3R JgRa

1. WA B WE, WE HSRU & siyar fedt gredl siyar et SueRu,
SM®T ITANT @ & I1Y BT 8, & I HSR 7 Bl I Hdd Woddl o
Tefdd ImEE R Tl & forw foeddt ifd @9 # ard # 9 e @

2. W dOR FA & &9 # 3fyar I9» ey S Al @ 9 9

FNER F S W Wi snfewfafaa g
4. W TR &A & &, Wis Nie iR $7 a8l & SR Al HI U8R |

G

3o

5. I I 396 T d9d @ HeRl A g HER PR R I8 ghRRd w &
S5 3% 9§ §¢ R faar gl
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6. HSR H, URagd 3fyar -l & Yo & folw &+ +f 09 & &u, Heop,
U 3Ydl WEHHSR HH F PR SUANT T B

7. TON] R4 ¥ Ugd d9d W AR P gAY Ug o, TR 9 W IAE T,
S8 oMU ISTT TN HRd Bl 3T TAd &F H IdIE B TAG I YR
BT T8 IR AT A T8l TR fF Ted alie ¥ Su gl

8. A JReM raual & dR H HHAG I Idla-t o & forg JRidd uRex
YT TTftha BT TN B | HRIGR H, gl HIN &1 JeRT a4 H B3 al,
ggl TS gl &1 goF fear W S O d fRuille § @ R @1 v
T g e forg ok SuTer Sam &1 SaRgdar 8l gidl|

9. BUY WAl &1 FSPha IRd 4T Aoid & W ¥ @ |
10. & = W & s ® it 7 A
11. 9 REIRS @ oY, 9% JWeTdd M 3R JR&T  I=AT UgH

ag3R3ulRee fAueH

qUI-9g R WY U 3R 3 3ufdre ugrdf & gerdn Swm  SUged GadH
¥ g W SHR &1 FeaH SUAH HRAT S| 3§ Ao @rat fear S
IRY 3R ot fpemAe ¥ 4 o =ifike iR SATel §R waN § @ §H ¥
Ugd @l o1 4l

1O SR Sfdwd @ ueH (3N, RA T TN) HREMI/UIERT Ugou fg=mr
S & ofUemsfl & SIPU BT dMeUI UATW SUded, SR e wome $iR
gAYy WISHYAUT T &b YgUUIbegy o R0 & fiw Iucisy Hdt St
Y
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UM HSRUUE Gabhd Aled HeRH W ST I8 RFG o iR fafast
& R i SRId W BRI S I8 WUl ¥ §94 & fiw @@ W¥a g

810 - DEGRADABLE
(WET)

LD S ps D

i acoRs

Clean and sanitized, segregated waste bin system with lids and inner linings

i, b § |

Clean and sanitized, segregated waste bin system with lids and inner Iiningsﬁ




Food waste and other waste materials shall be dumped periodically

ufRreror
1. oo § @@ & Wew § 9 @ ueeeedl o YT iR IaRaiia
& IR T 3fad gl
2. WR USWHedl P U OIS JH SR DA BT Sife  TE
TR/ fafmtor, UafolT, HUSRU 3R RN oH & oy g gl

3. Ot O UeWHed W WEed R W™ QReT Ugqgel H odul Wiy @
JgafaTTd adl gt smavgdmare & R #  ulRkifdd g

4. VR0 B HRIRCT, RET XAl & U0 SFTSHdT AR F&Hd WR BT AAAH
qelich1ichal ST |

5. U sRfeHEl B A smurR W gHien ot Wt 3R gt Pel AwE
AT 3fEaq foar Smam|
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34 $ef & forw WRfda iR dive MR @t dsg@

Training of Food handlers and support staff

T e, yadierur 3R Rars

1. TN & UR R UUMc! & Uh A oRdl UA&T &1 et

2. W UIHAO/GARI, IUGH/UHHE, HSRU, @R, W&, T UG,
TANTRITCT OI&0r URUMA, Wesdl SR AMUESAIHR0, Pie a0 R Iae K-
HIA P I0Gad Rebls @ ST

3. 9% RPIE Te ay o1 3@y I oAl Idic & R I8 DI HIA@ ddb, S
0t 3ifde g, @1 S|

WRI W R dAF®  (ER SRIOR T ARERT R Ifordiaon)
fafrad, 2011 &t SGgAt 5 & UTT 2 3R UWT 5 & Iidid GUTHRIHIES
IR s =t gt
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.. URT YRT &1 919 | WIS 3T
1 YT 2 gfaema 413 |S@ HSRU dHi @I SMAfEHey ¥ WH
Q@IS 4 T ST R 39T Npre U IR
H @ e
2 YT 2 Qe YA | 513 | ol 9mEl, @Y Oy 3R ued dul
[USs g STt SfUda & Wid &1 Reprs e
¥ forw te WrReR # @ s
3 HAT 2 oG Odem, | 8.2 WE  UIHRO/AAR),  SdIgH,/ UhTI,
Tug 8 ToRad 3R HSRUT, faavur, a1, Wre Torde, TERTRITEr
Rors TRiemr gfom, Tl 3R
MMUEHIHRU, BHie FEA0 3R Id1G

4 YT 2 GRITGAT 911 |¥WK U4 MY Tad A B TH
WUE9 ORI &t HGH T ST iR Ter  fhar
WTegdl U4 frar S SR ITF R&18 &1 Iuged

RG-TGTd ¥U Y [ W oE 9w & e,

Siargad fhar S|
5 YRT 2 GRTGAT 9.23 |®lc IHHAU & WY 3§ YbR fAuer
TUg 9 RIRT &l ofem fb @ gREm a1 Iugdddl W
Wwgdl U4 ®s Ufdpa OuE@ 9 US|
RG-TGTd W, Yifde a1 Sfde SfieR®!, &

Y I9gad T & iR IR 39
UpR fbar S fb @ gRem 4l
SUIEIdT @I Bz Gl 7 Ugd| IR
R SRWERAT BT I HRd g¥ TN

H @MU U HlcAR®! 1 Rors
@1 SE
6 HIT 2 JgAdPITH- | 10.1.2 |9 §d & AU IIRIT HI oMU fb an
WUS 10 BT A Ts SR UldoH & 0 T
Ugdbai3l /HHaATN! ay




faffae gRT @ T 3T W@ @I
gwneiad Rere Adewr vaem & fom
TG SITE |
7 YT 2 agafas 10.1.3 | ABRU I WIAd TG b AR
[US 10 B | s vy T THE & I & Ui A vU ¥

do1 T S iR Astemr ¥ forw
sgpT Rprs TaT S| .
8 THUOeY | A9y @f |8 3dIe, el AREN & GUASHSIR

fafgma | =d fSpl &1 -3 Ao HT RNprs
TGN ST
9 THUOUY | A9y Bl 14 fafmtan/ smarae / faaRe®
fafema | = AAgYRY/Uolied derk ¥ & WY Ide
T B AR I o 9N SR IHHI
fprs TN

Periodic audit of the whole system to ensure food safety

3qTE AT 3R IUHIFT TNl
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1. gt fewee @ Iae] W ThHTIwy RFEH, 2006 dUT 9P Sfdid AT
T ot % ofdifd dew @mu W iR SR gEer & Wl (@ua

a@http://www.fssai.gov.in/home/fss-legislation/fss-reguIations.html)

2. 39 A9 W 4 S G A WH UgHD W IdGI BT HSR B, YHWBRUI
TR 3R JUR HA YT DT JR&M YeRfd w3 o vl gl

3. 39 U9 ¥ IAC B WIOAT ME g Sl & SR IMaIHal UsH WAy
forr o1 goar g1

THUIUIUSTE AEaY &t T & IR

1. UiSHIeE!, SAuE e R 3 W WAl & WitEl, o ANReR 9T
e, s suar o W aigsfl @t fawt #Rd g Siudr UelRid #Rd €,
R1 R TGERI B YT & U g ug avmn S o off, @
dd, TAfd SR 3 99T § UPls s axgsefl &l SE-3ei I &1 Ieakd
foar smem

2. W HRIGR, S UHT 3Ydl dOR WY yerd &1 fagpa ovd §, 9 9wl &
o Tt aegeff & WU @ A & IR ¥ Ay a8 veRfd w3l
d-fesarei @ et o qaferT & gHdfad g -

Qe &1 AW

. Ggewm! Bt TG

. Oyor et g

. XMHIER! Ydl ANRRI & dR H gy

T Tgdisd & SR § =ywon

. fafmfar &1 99 ok [ wan

. Faa a@mn

dlc/PIs/oa Bt UgaH

. fofator srvar ofdm & a’ka

10. ... U0 UANT HAT 986 3ydl fHiep........dd TWART I

11. 3ATfad W™ & fow ga e

12. A & faQ sre™

© 0 N O A W N R
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Illustrative-

‘\

Labelling of food products as per FSS Act requirement for consumer awareness and product
traceability
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Rraet & Rrgyfre

g8 e Arfelier ulee! & i g S wFuE ufoss™ & @rg QRen uddel &l
uRIfda S Ui urieR §gd 9 § 9iR At urfier of¥emr & 9ws ©,
OfaE, I8 AW § & 9wt ol afier ufdesl & aFe e Iudsy HRIg
dife UiR&ur UeM &1 o fdged gaaq g1 O fomn-fdw Rieel & @@ [Ren
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wdgd RGO UeH HXH & Joud foRn-Fdw Suasy aRid §1 U8 AnGRi®
LI d% G § SR UGEHH P Had Sfidhd Hdadl adb Ugdl & oY o9
e dfa ufodl & vu o o fear ma gl

UTSashH &1 UPplad

USshH &1 by Th ORAl & ¥0 H 8 def wmmeferdr iRk uliees &
30 T e 3 Y & IR R enuiia 31 e & @i e ufafiat @
TN e’4 & foru diafed fear srar g o yame T ok ag-fay fRremr ugfaat
H1 JHAY |l &l UGIHH Ugiadl iR famur # ufaffial &) oo=al, w=rlm
oA, sl oFeEl W @) ff WM 3 & o gurRife P 9 g,
Rg ews g8 ghefd #=7 & T Iarerht g & f @it nfafafial, fowal
IR e IL B oo 1 ¥ W B o T R

Te g & 9 sHfdbad dig UidAeal & 91y 39 UledshH $I Halad hRA
¥ fou sfimefid foram T 81 R UIGUHH & SR EEIRG  SPTMNl HT YA
forar smom aife wfafAfy Imm o ok @ [Rem ¥ &I JHST TR HA
3R @MU Ufasel § 396 HrAtad & g smféd eRa &1 faem &R gd|

e &t g

HId fgal U, TG iR ofidpd R &, e uRel & ufienr &xA

Y UEfid Iuged 9 H WET fomr § ek efafed gAdw sear a8, 39

greahH B fRI&U UeM e 9ad §:

1. YRAg @ ey # W Rem Uegstt H 2 W & QM & WA gled
TaeH /UIYoT/ Qg Wit ofe g1 gl

2. U T OFUH & 8 H FHH U HH 2 9 HI UREU YaH TR B SIHd
HEIEEIEY

fRreor & Iey

U UIGEHH & WeHINEl (W WRET Udded 9Ut & Fife) I IF SR IR
UM o4 & forg Hfidetud fobar mar § af 9 @HUE ufassHi § Tel Wre R
IR WD B Al DI BEHAd PR H F&HH 99 P AR AU PRER &

I & WY Ugsdd! & i SO0 HId B b |
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UrédshH IATdd

é:—cﬁﬂéiﬁm%—s’ga? H Faas b |

I9g o

ggd ¥ Wl SR Tfafaftrdl @1 3-4 ufdREl & IgEl F URY A &
Siivefid fbar a1 § Fife Bl Wiy @ i g 1 & fau
3 RN Tl & OlT AR Iuasy HRId ol gl Pel IHT 8, TP
¥ IR & e e arall D AR UeH B & U 3yd WRl & 39 & 91y

gl & T B UG | O a8, THg & s ghatea e 8 e
gt UfaAf fRigor saeRl &t I Ud H

U RIEE]

8 YTl & TR & ofd H, 30 fAFC &1 amdl SMURd Heid= gl edihd &
sifa fafd wien & WY W F IRMA WRER fha1/anTeH/ URgdBR0 T Tdd
qdih faar sme|

Td% Ul @ geuied § Yhadigde Icivl g1 enml afe ois uieromef
Tl # S0 g1 offdl & o 3= ofTd a8 & ik Hediede g gH.Uax urd

AT SUfad ghm

GEMCRE

%. 9. SE] 3{afe
1 | YRT 1979 GR&T &1 uR<y 30 /377
2 | Y -, fom SR gfaumy 45 e
3 | YW 3-qdiugead 45 f47¢
4 | YT 4-Ud IATGA TR 45 fo7e
5 | YN 5-3diad 45 [47c
6 | YN 6-BlefaTl, i/ defT/SEAT 3R 45 e

URagH

7 | HET 7-dgddd oSl 45 fo7e
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